1 


ER OVAL COOKERY: A 


40 1 THEE: 


| Compleat Court Cool. 


CONTAINING 7 H k 


ci Receipts in all the ſeveral 


Branches of Cookery, ig., for making 
of Soops, Biſques, Olio's, Terrine Sur 
touts, Puptons, Ragoos. Forc'd-Meats, 
© Sauces, Patties, Pies, T arts, Tanlies, 
. Cakes, Puddings, Jellics, Oe: A 


As likewiſe. 
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PREFACE. 


EN there no other Reaſon 


ſeems to beſpeak one For as 


which laudable Cuſtom, I hope, I may, 
ve allow'd, as far at leaſt as the Parat- 
el will bear, to introduce my Readers 
with ſome Decency to this T,, 
| Treat; eſpecially, ſince every Oueſt 1s 
I's . like 


for a Preface to this Trea- 
tiſe, the very Subject of it 
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like to pay his Shot, before he has any 
Title to the Banquet. As for thoſe 
ſewerer Aſceticks who keep Lent at 
Chriſtmas, and -wergh out their Diet ft 
by Drams and Scraples, it muſt not be 7 


81 


expected they ſhould purchaſc 'a Piece 
with fo hungry a Title to it, as think- 1 C 
ing, perhaps, that Luxury twill thrive 1 4 
faſt enough without fludy'd Receipts to NN * 


ſeaſon and recommend it. But as a vi- NN c 
cious Palate is, by no Means, a pro- 1 


per Fuage of Taſtes, fo were e a 
Hit), .one or two peeviſh Cynicks ſhould | © 
put Cood Eating oat of Countenance; I 
efpectally, _ fence the Author fas not here . 
undertaken 19 cook out an 


AF b..O Clut- ( 
ton), or to teach the Rich and Lazy, I . 
ho to grocu fatter, by ranging Epicu- Þ| '9 
riſm under the ſeveral Heads of Fel- | % 
lies, Soops, &c. bitt his chief Aim was || | 
to reprefent the Grandeur of the Engliſh Þ| 0: 
Court and Nation, by an Inftance which | 57 


lay moſt within his Piew and Province; / 


FTT 3 +1, 
the Magmpicence, I mean, of thofe r. tt 
32. 7 * 2 Bo „ VV 2 
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The Preface: | 
Thrones, of admitting Peers to their 
Honours, Ambaſſadors to their Audi- 

ences, and Perſons of Fipure to the Nup- 
tial Bed, Now theſe are Solemmities 

WW hich call for good Looks and betten 

| Chear than ordinary; what. in other 

Cas might be juſtly term d 9 

5 does, in this, change its Name, and be- 

ome 2 Debt, both to Cuſtom and De- 

one: And in Truth, no Kingdom in 
the World either deſerves, or has acquir'd 

a better Name, on the 71 of a frank: 

an hoſpitable Genius, than this of Great 

; | Pritain; for as the Soil it ſelf has bleſs 

- || #5 ith an, amazing Plenty; fo has 

- | God likewiſe bleſs d us with an Open- 

, || fs of Spirit to arffuſe and ſcatter it, 

- | 5 all around us. Beſides which, I may 

venture to ſay, that our Credit and E- 

s | feem with Foreign Miniſters, has, in 

me Meafure, been built and ſupported 

| this Foundation; for thoſe tyhoſe 

/hort Reſidence among us, would not give 

em Leave to remark upon the , nicer 

s | Parts of our Conftitution, have yet £0140 

ry | away with ſuch a Reliſh of our Mag: 
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The: Peretacer 
ni ficence, as to lament their own Barren- 
A & Nn 
neſs, whencver they reflected on the Fleſh- 
Pots they left behind them. - 
As for the Author of theſe Sheets, his 


£ 


Name and Character are ſo well known 
and eſtabliſſi d in all the Courts of Chri- 
ſtendom, that I need obſerve no more of 
him, than that he maintain'd his Station 
at Court, and the Favour of four ſuc- 
ceeding Princes, for about Fifty Tears 
together; which whoever does — 45 him, 


| may boaſt of being Ne of the two fortu- 


nate and long-l19y'd Courtiers, which 


perhaps a Hundred Tears before hate 


nor prod 16d. 

It remains only to fay fomething of 
this third Edition, in which we hace 
endeavour'd to make it of a more gene- 
ral Uſe than it was before, when it was 
calculated only for the Kitchens of Prin- 
ces and Great Men, by adding a great 
Number of new Receipts, which not 
being ſo expenfrue as the others, may be 
tfejul in thoje of private Gentlemen 


likewiſe : Hut becauſe many of the Re- 


ww 


ceipts are of French In vention, we have 


been 
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The Preface. 


| been obliged to make uſe of ſeveral Worlds 


and Expreſſions of that Langunge, for 
wart of roger Terms in our otom to e- 
preſs them by : Which that the Engliſh 
Reader may the better underſtand; it 
will not be amiſs to explain ſome of them, 
that are not ſufficiently explain d in the 


Receipts. For Examples 


Bards of Bacon are — the Fat 
of a Flitch of Bacon cut the broad Wa 
of the Flitch. How they are uſed will 
be found in the Receipts.” \ © 
Biſque is a Soop with'a Ragoo in it. 
Blanc-manger ſniſſies white Food; 
a Sort of Felly fo called. N 
Braiſe 7s a certain Way of ftewing 
moſt Sorts 0 Fiſh as well as Fleſh, hit 
:xtreamly heightens the Taſtes of them, 
and is very much in Vogue. The ſeue- 


val Ways of it may be ſeen in the Re- 


c24þts. . HEE 
Court-Bouillon 7s a certain Tay of 


boiling any large Fiſh. 


Entremets are the leſſer Sort of Diſh- 
cs that compoſe the Cour ſes. 
Hors-d' Oeuvres are the choice little 


4 - Diſbes 


The 7 ce. 


Diſbes or P lates, that are ſerv A in bed 
ttocen the Courſes at Banquets or feſt 
wal Entertainments. 
Lardons are the little Bits of Bacon | 
«Anchowies, Eels, &c. that we uſe 10 
lard our Fleſh or Fi ſb withal. 
Moreover, many of the Diſbes Lol 
received their. Names, either from the 
Perinces or Perſons of Quality at c 
ö Tables they were firſt uſed ; and cu. 
were fond of them; fach are 1 
which in the Receipts are ſaid to 
drefſed à la Reine, a la Dauphine, A 
F la Maintenon, &c. Or from t/ * 
4 of thoſe famous Cooks wi firff inventeſ 
| that Way. of dreſſing them; as, à Ia 
Sainte Menehour, ala Montizeur, &i 
Or laſtly, from the Names of the Sa 
ces with which they are ſerv'd ; as, A 
1a Poivrade, a la Saingaraz, and ma 
ny others. 
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4' ON THE | \ 
COMPLEAT 
ICOURT-COOK. 


A. 


Amlet. See Eggs. 
ANCHO VIE S 


RE aſmall Sea-Fiſh, that being pick- 
led in Salt, are brought to us in lit- 
tle Barrels. We commonly ſerve 
them in the Nature of Sallads, with 
Oyl and Vinegar or fliced Lemon, 
Capers and Olives z and this is the 
ſt uſual way of eating them. We make like- 
ſe a Cullis of Anchovies that we call Ramolade, 
ich ſerves as an Ingredient to ſeveral Ragoos, 
well of Fleſh as Fiſh; of which we ſhall ſay 
B | nothing 
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2 A. The Compleat Court-Cook, 


nothing here; having ſufficiently explain'd the 
Method of making” it in the ſeveral Places where 
it is proper to uſe jt. Obſerve only that you may 
fry the Bones of the Anchovies you have made 
ule of, having firit dipp'd them in a Batter, made 
of Flower and Water, one or two Eggs and a Bir 
of melted Burter, all mingled together. You 
may employ them either as Garniture for other 
Things, or ſerve them for Hors-4oeuvres with 
fry'd Parſly and Orange. To keep Anchovies you 
need only cover them two Inches thick with Bay- 
Salt. 
The beſt may to make à Sallet of Anchovies. 


Waſh them in fair Water or Wine till the Li- 
quor be clear; then dry them with a Linen 
Cloth: Take off the Tails and Fins, ſlip them from 
the Bones, and having laid them in a Plate, gar- 
niſn them with young Onions, Parſley, Slices of 
Lemon, and Beet- Roots: Then beat up ſome 
fweet Oil with Lemon- Juice, and pour it on the 
Anchovies. 


To make Anchovy-Sance for Roaſi- Meat. 


Waſh, bone and mince the Anchovies; put 


them into a Sauce-pan with a thin Cutlet of Veal, 


and another of a Ham of Bacon: Seaſon this with 
Pepper, heat it hot, then put to ir a little Vine- 
gar, and uſe it. 


ANDOULIANS and ANDOUILLETS 


| 6 7 A, 7. * 
To make Audopr_ns. 


Ake the Guts of a Hog, turn and ſcour 
them; then lay them to ſoak in Water 24 
Hours: After this wipe them dry, and turn 2 


* 
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The Compleat Conrt*Cook. A. 3 
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2 fat Side outwards; then take ſome Sage and chop 
e tt mall, ſome Salt, Pepper, Cloves, Mace and 
y WW Coriander-Seed, and pound them in a Mortar; 
le mix all theſe together, and ſeaſon the fat Sides of 
le the Guts; then turn that Side inward again, and 
it MW draw one Gut over another to what Bigneſs you 
u WM think fit. Then boil them in fair Water, with 
er N Piece of Bacon, Salt and Spice: Tie them faſt 
ch Wt boch Ends, and make them of what Length 
Lu ou pleate. 

1 To make Audouillets. 


Mince tome Veal, Bacon, {weet Herbs and the 
Yolks of Eggs; ſeaſon it with Pepper, Salt, 
i MWerated Nutmeg, and beaten Cinnamon, fo as to 
en gie it © bne Colour: Make them up like Chitter- 
m lings, then - roaſt them on a ſmall Spit between 
ir- {MW oiices of Bacon; keep baſting them with their 
of Nen Dripping, and with the Volks 6f Eggs, and 
me iome Crums of Bread, now with one and then i 
he wich che other, to give them a fine Cruſt; ſerve I 
them up with Mutton-Gravy and Lemon- Juice : 
Garniih'd with fry'd Parſly. 


APPLES. 


put 
* To make Pupton of Apples. 
ich 


ne- VPwelade the Apples with Sugat and Cin- 
Vi namon; then add four or five Volks of 


Egge, a handful of grated Bread, a Piece of But- 


& ter; to form it as you pleaſe; or you may put in 
ewe Pears or Cherries, according to the Seaſon 
or tne Lear. 80 bake it ah Hour, and turn it 


1 ? 4 0 \ — 
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4 A. The Compleat Court-Cook. 


To few Golden Pippins or other Apples. ei 
| | 85 
Cut the Ends of your Pippins, and cut then on 


in two, cut out the Core or Heart, place then Sue 
in a Sauce-pan with the cut Sides down, in an pri 
Engliſh Quart. of Water, the Bigneſs of an Egg 


ve. 
of Sugar, a Fi of the Rind of a Lemon, eut in ; 
fmall Threads, about two Inches long each, as bi 
as your Finger of Cinnamon ; cover it down with 
a Sheet of Writing-Paper, cloſe to your Liquor 1H 
let them ſimmer over a gentle Fire two Hours ti Slice 
they are very tender. Serve them hot or coldMthc 
for a Plate or little Diſh. You muſt remember Mer 
re the Skins off before you ſtew them. If it isMWhe 
right Golden Pippin, they will be as whole aftelfſfttc . 
they are ſtew'd as before, and as: tender as Pa 
Place them handſomely on your Plate with 
Spoon; lay betwixt each of them a Slice of yo Ta 
cut Lemon-Peel ; pour over them as much of youu « 
Syrrup as your Plate will gently hold, ſcrape a i uty 
tle Sugar round. So ſerve jt. It is proper forth t 


ſecond Courfe os Supper. 
c A 


To boke Apples red the beft May. 


Having pared the Apples and taken out t 
Cores, ſlice them very thin; then put about 
Ounces of Sugar (more or leſs according to 
Tartneſs of the Apples) to about a Pound-weig 
of Apples; then take about three Penny-worth 
Cochineal ; beat it very ſmall, and mix it with 
Apples; add to this a ſmall Stick of Cinnamq 
put them into Paſte ; when baked, butter the Py 
and pus in a little Roſe-water: | 


To make Apple Pancakes. 


Having pared the Apples and cut them in , e 


Slices, fry them in freſh Butter; chen beat Wii,” 


"> > 
2 
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The Compleat Cour Cock. A. 5 


twenty Eggs in a Quart of Cream: Put to this, 
Ginger, Nutmeg and Cinnamon, all well beaten, 
em of each two Drachms, with fix Ounces of powder'd 
em sugar Pour the Batter en them, and when fry'd, 
an fprinkle them with Roſe- Water, and duſt them 
Eo over with Sugar. 4 


To make au Apple Tay. | 


vr Having pared and cut the Apples im thin round 
Sigg Slices, beat ten Eggs with a _ of Cream and 
coldMthe Juice of Spinage and Tanſy, of each a Quar- 
er M ter of a Pint, and a Spoonful of Roſe-Water: 
r is When all theſe are beaten together, pour them on 
attoltic Apples, | 

Pa To make Black-Caps. 
voi Take twelve good Pippins, cut N in two, 
cut out the Cores, place them on a Mazarine or 
Patty-pan with the Skin on, and cut Side down; 
put to them four Spoonfuls of Water, {crape over 
em {ome Loaf-Sugar ; clap them into a pretty hot 
Vien, or under a Baking-Cover, till the Skins are 
durnt black a little in the middle Part, and the 
ples render, which will be in three Quarters of 
n Hour, if your Oven is very hot. Take care it 


= bnot a Pewter Mazarine. So diſh them up for a 

eic e Diſh or Plate. Scrape a little Sugar over 

orc MW. They are proper for ſecond Cour ſe for 

ich per. Or you may garniſh your ſtew'd Pippins 
Wit item. So ſerve them. 


To make a Pippin-Fraize. 
* 
farce ſix Pippins, and cut out the Cores with a 
Knife; cut them in thick Slices as for Frit- 
%% or rather thicker, and fry them in a little 
V7 Butter, turn them once, keep em as whole 


2 
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& A. The Compleat Court-Cook. 
as you can; when they are tender, lay them on 
Sieve with your Knife, that the Fat may run from 
them; and make a Batter as follows: For a Plate, 
take five Eggs, keeping out two Whites; ben 
them up with a Handful of Flower, half a Pint 
of Cream, a little Salt, as big as the Volk of an 
Egg of Sugar ; make your Batter of the Thick, 
neſs betwixt a Fritter and a Pancake, and put in. 
to it as big as half an Egg of Butter, and put i 
over the Fire; then pour in half your Batter; 
when it is a little baked, place your fry'd Apple 
thick all over it; then pour over them the reft d 
your Batter; keep doing ſoftly till your Batter 
is of the Thickneſs that you can turn it with: 
Plate; then turn it once or twice till your Paſt 
is throughly bak'd, and ſerve it on Plates or litt 
Dithes, for ſecond Courſe or Supper, ſcraping ove 
it a little Sugar. 
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ARTICHOKES 


RF uſed in Ragoos and Giblet-Pyes : Wy 
| likewiſe ſerve them in Plates or littte Pifhe 
dreſſed in the ſeveral Ways following. 


To force Artichokes. 


Boil them, take out the Bottoms, and fry then 
with drawn Eggs, Marrow, a little Sewet, grate 
Bread. and beaten Pepper and Salt. 80 fore 
your Artichokes and Bottoms, and garniſh then 
with it and grated Bread. Then bake them, an) 
1 your Sauce be Butter, Gravy and Lemon. 1 
Re 10. | 


To fry Ar ichokes, 


Cut them in Slices, take our the Chokes, I in 


give them four or five Turns in boiling W N 0 
| _ 


ad 


The Compleat Court-Cook. A. 7 
ni bach them: Then take them out of the Water, 


ron and ſtcep them in Vinegar, Pepper and Salt: 
ate, Dip them in beaten Eggs, flower them well, and 


ben fr) them in Hogs Lard or clarify'd Butter. So 
Pint IM ſerve them with fry'd Parſley. „ 


F an 
lick. 
t in. 


Articbokes with white Sance. 


Take very young Artichokes and boil them in 


ut it 
ter: Water and a little Salt: When they are boil'd toſs 
pple MW ip the Bottoms with Butter and Parſley, ſeaſon'd 


ft 0 
Atter 
ith 4 
Pats 
little 
ove 


ith Salt and white Pepper: Let your Sauce be 
Yolks of Eggs, a Drop or two of Vinegar, and 
a little Gravy. _ 


Artichokes with Butter, 
* 

Your Artichokes being boil'd as above, take 
out. the Chokes, and make your Sauce with freſh 
Butter, Vinegar, Salt and grated Nutmeg, with 
a little Flower to thicken the Sauce. 


 Artichokes à la poivrade. 
Lahe Artichokes that are very young, and cut 


hem in Quarters; cut out the Choke, and blanch 
them in fair Water: When they are blanch'd, lay 
[ 
i 


then them in a Difh with Pepper and Salt: So ſerve 
ratet denn. 
forc 


Artichokes with Creain. 


the | 

ny 4 f 8 © 55 18 
1, al Boil them in Water, and when they are boil'd 
1. 015 them up with Butter in a Stew-pan, then 


put to them ſome Cream, with a Bunch of 
Lives and Parſly; thicken your Sauce with 
the Yolk of an Egg, and put in it a little Salt 
and N utmeg. Serve them in Plates or little 


Ines. 5 
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Artichokes in Puree. 


When you have well waſh'd and cleans'd the 
Bottoms of your Artichokes, boil them in blanch'd 


Water, putting in it a good large Lump of But. 


ter, kneaded up with a little Flower and Salt: 
When they are boil'd, take them out of the Wa- 


ter, and having made them into Puree, ftrain 


chem through a Sieve in the ſame Manner as you 
do Peaſe. Then fet them to ſimmer in a Stew- 
pan over a gentle Fire, with freſh Butter, Salt, 
Pepper, and Nutmeg and Cloves pounded in a 
Mortar: Add to this a Bunch of Parſly, young 
Onions and Thyme, with a Leaf of Bays. When 
you are almoſt ready to ſerve, pound in a Mor- 
rar {ome blanch'd ſweet Almonds, ſome candy'd 
Lemon-Peel, Biskets of bitter Almonds, Yolks 
of hard Eggs, and a convenient Quantity of 
Sugar; Mix all theſe Ingredients together with 
a little Orange-Flower Water; and having incor- 
orated this Compoſition with your Puree of Ar. 
tichokes, ſet it a Moment over the Fire, and then 
ſerve it. 

Artichokes being of great Uſe in Cookery 
throughout the whole Year, for almoſt all Sorts 


of Ragoos, Soops, Cc. it is neceſſary to lay in 4 


good Proviſion of them, by obſerving the follow: 
ing Directions. 


To keep Artichokes all the Tear. 
Take a Quantity of Water proportionable to 
your Number of Artichokes, fo that they may 
ſteep in it, and boil it with as much Salt as you 


judge neceſſary. Then take it off the Fire, and 


et it ſtand till the Foulneſs of the Salt be ſettled at 
the Bottom; Then pour it into the ge 
| i 17 Wi Cl 
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The Compleat Court-Cook.” A. g 


which you intend to keep your Artichokes: Blanch 

| chem in boiling Water, only ſo long that you 
may take out the Chokes: Waſh them in two or 

he N three ſeveral Waters, till you are ſure they are 
bd very clean, and then put them into the Pickle 
t- you have already made for them, pouring on the 
t: Top of it fome Oil or good Butter, that ne Air 
a. nay enter. And if you will, you may put a ſit- 
ain de Vinegar to your Pickle. Cover your Veſſel 
ou Ml very carefully with Paper, and lay a Board over 
w. Wl it, that the leaſt Breath of Afr may not get in. 
alt, When you would uſe your Artichokes; you muſt 
I firſt ſtep them in freſh Water to take away the 
Salt, They will keep in this Manner a Year and 


nen more. | 

or- Artichokes may likewife be kept dry: To this 
d End, when you have blanch'd them, and taken 
olks out the Chokes, as above directed, lay them a 


draining on Grates or Hurdles of Ofier; then put 


vith em into an Oven moderately hot, till they be- 
cor- come as. dry as Wood. Before you uſe them, 
Ar- MW you muſt ſteep them for two Days, in luke-warm 
hen Water; by which Means they will come to them- 


elves, and be as freſh as when they were firſt 
rery Neatbered. In blanching them off, put in the 
ort: Water a little Verjuice, Salt and Butter, or good 
in a1 Beef-Sewet. ; | 
low MW here is likewiſe another Way of keeping 
dem. Chuſe the beſt Artichokes you can get; 
and with a ſharp Knife cut off the Leaves and 
Chokes, and throw each Bottom immediatel) 
no fair Water, otherwiſe they will turn black. 
e to When you take them out of the Water, throw 
may em into Flower, and cover them all over with 
you n, then range them one by one on a Hurdle, and 
„ and nl them in the Oven. When you would make 
led at Ie of chem, lay them firſt a ſoaking for four and 
el in entry Hours, and then boil them as you do other 
which . Artichoke. 


rr * 
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Artichokes. You will find that by this Mean 
they will not have loſt their Taſte.  _- 


| 3 n ' 3 
4 : 2.01 ; L $61 5 g (++ 4 | 
FS. a conſtant Diſh in the Spring, while it ig 
1 Seaſon; the biggeſt are reckoned- the bell 
The ſeveral Ways of drefling it are as follows. 

* 3 f | ; * 3 99 y 

a - 
Aſparagus with Cream. wel 


| ; | : -+4:+ 2: $8 
Cut the green Part of your Aſparagus in Piech 
an Inch long, and blanch them a little in, hoi 
Water; then toſs them up in a Stew-pan wil 
good Butter or Lard; but take care they ben 
too fatty. Put to them ſome Cream, a Bunce 
 Pot-Herbs, and ſeaſon them moderately. Be 
you. ſerve them, beat one or two Yolks of; 
in Cream, to thicken the Sauce, into which 
a lirtle Sugar, and then ſerve them. .:-: 


Ls | n 
1 IB | 


SE 
* 


Cut them in Pieces as before, and roſs then = 
with melted Lard, Parſly, Charvil cut very 1a 
and a whole Leek, which you muſt remembe 
take away: Seaſon them with Salt, Pepper 
a little Nutmeg, and ſet them a ſimmering Wy 
Stew-pan over a gentle Fire with a little af 
Broth ; when they are enough done, take ll 
them all the Fat, pour over them ſome Muß 
Gravy, and ſqueeze upon them the Juice of a 
Mon. 80 ſerve them. | 11-. -* 
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Aſparagus with Butter. 


| Boil them in Water and a little Salt: 
care they be not over done; when they are boi 
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The Compleat Court- Cock. A. II 


enough, ſet them a draining; then lay them in a 
Diſh, and let your Sauce be Butter, Salt, Vinegar 
and Nutmeg or white Pepper, and the Volk of an 
Egg to thicken it; keep it Continually moving, and 
pour it on your Aſparagus; then ſerve them, 


To make an Amlet of Afparagns. 


Having blanch'd and cut the Aſparagus in ſmall 
Pieces, fry them in freſh Butter, with a little Par- 
ſley and Chibbols ; then pour ſome Cream upon 
them, and having ſeaſon'd them well, boil them 
on a gentle Fire: Mean while make an Amlet 
with new-laid Eggs, Cream and Salt: When it is 
enough, dreſs it on a Diſh, and having thicken'd 
the Aſparagus with one or two Volks of Eggs, pour 
it on the Amlet, and ſerve it up hot. 


To preſerve Aſparagus. 


Cut off the hard Part of the Stalk, that is not 
eatable : Give the reſt one Boil in Butter and Salt; 
then put them into fair Water. hen they have 
laid till they are cold, take them out and drain them 
dry: Then put them into a Veſſel, where they may 
be ar their full Length without breaking; put to 
them ſome Salt, whole Cloves, ſliced Lemon, and 
as much Water as Vinegar : Lay a Napkin in a 
Veſſel over them, and cover the Napkin with melt. 
ed Butrer. Keep them in a Place neither hot nor 
cold; and when you would uſe them, dreſs them 
in the ſame Manner you do thoſe that are newly 
Sather d. | 
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. 
To make a BA C O N-PFraize. 


E A T eight Eggs with a little Cream and a lit- 

tle Flour,very well together, like other Batter : 

then fry ſome very thin Slices of Bacon, and while 

they are frying pour ſome of the Batter upon 

them; when one Side is fry'd, turn the Fraize, and 

pour more Batter on the other Side; and when 
both Sides are fry'd, ſerve it up. 


E o hoil a Gammon of Bacon, a Neat's Tongue, or any 
other ſalted Meat, that hath hung in Smoke, 


Put into the Kettle of Water three or four 
Handfuls of Hay-Flowers ; or if they cannot be 
procured, ſome ſweet Hay ty'd up cloſe in a coarſe 
Bag or Cloth : Either of theſe will give the Meat 
a much finer Colour, and make it more tender, 
Mort and mellow, than when boifd in Water only, 


To make BAINMARIE. 


AK E three Pounds of lean Beef cut in Slices, 
I three Pounds of a Fillet of Veal, and one 
Pound of the large End of a Leg of Mutton, the 
Fat taken from all of it ; one Partridge, one Ca- 
pon, from which you muſt take off the Skin, and 
Al} the Body with Rice, pick'd very clean. Then 
rake an earthen Pan big enough to hold all this 
Meat, and icald it in Water before you ule it. Sea- 
fon your Meat with a very little Salt, and an Oni- 
on ſtuck eng . Cloves: Put your Meat into the 
Pan, and pour to it two Quarts of Water: Then 
cover the Pan with its Lid, and ſtop it cloſe w_ 
Paſte 
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Paſte and Paper over it, that no Steam may come 
out. Set a Kettle of Water ober the Fire, and 
make it boil ; then put the earthen Pan into the 
Kettle, and take Care to have ſcalding Water al- 
ways ready to repleniſh that in the Kettle as it boils 
away. Keep it boiling five Hours, then take it 
off, and ſtrain the Broth thro' a Sieve or Napkin : 
Let it ſtand a while, and then take off all the Fat; 
ket it a fimmering with ſome Cruſts of Bread; 
and ſerve it. a. < 


Fo make BALLS of Forced Meat. 


Scald tome Lamb's Liver, and having ſhred it 


'% 


| ſmall with Beef-Marrow, mix it*with the Volks of 


haif a Dezen beaten Eggs, and {ix Ounces of Spi- 
nage, chopp'd very {mall ; of Thyme and Savoury, 
hred alſo very ſmall, of each two Ounces; Cloves, 
Mace, and Pepper powder'd, of each two Scru- 
ples; and Salt at Diſcretion. Work up the Whole 
into a Paſte with grated Bread, and make it into 


J 


Rails. 
B AR B E. I. 


P a River-Fiſh, very well taſted, and dreſſed in 
1 different Manners. 


To few Barbels. 
Having ſcaled and drawn your Barbels, put them 


into a Stew-Pan with Wine, freſh Butter, Sale, 
Pepper, and a Bunch of ſweet Herbs: When they 


zx2 ready, knead a Bit of Butter with a little Flow- 


er; and put it in to thicken the Sauce. So ſerve 
he. l . b 
nem. | 
Orhers dreſs them as above, excepting the But 

ten; of which they uſe none: But when the Bar- 

„ bels 
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14 B. The Compleat Conrt-Cook. 
bels are ſtewed, they ſerve them up with a Ragog 
made of Muſhrooms, Trufles, Morils, Artichoke- 


Bottoms, Salt, Pepper, freſh Butter, Broth made 
of Fiſh, or Juice of Onions. 


To dreſs Barbels au Court-Boiillon. 


It is generally the largeſt Fiſh that are dreſs'd in 
this Manner. Take therefore a large Barbel, and 
draw it, but do not ſcale it: Lay it in a Diſh, and 
throw on it Vinegar and Salt ſcalding hot. Then 
ſer your Fiſh-Pan over the Fire with White-Wine, 
Verjuice, Salt, Pepper, Cloves, Nutmeg, Bay- 
Leafs, Onion, Lemon or Orange-Peel ; when it 
boils very faſt, put in your Barbel; ; and when it is 
boild, take it up and ſerve it dry upon a clean 
Napkin, inſtead of a Diſh of Roaſt-Meat. Let 
your Garniture be Parſly or Garden-Creſſes. 


* To broil Barbels. 


Having ſcaled and drawn them, cut ſmall Notch- 
es in their Sides then rub them over with melted 
Butter, and ſtrew pounded Salt upon them; ſo 
broil them on a Gridiron. Let the Sauce be treſh 
Butter, with Salt, Pepper, Nutmeg, Capers, An- 
chovies, and Cives ſhred ſmall ; uſe a little Flour 
to thicken it, and put in a little Water with two or 
three Props of Vinegar, and keep it continually 
ſhaking, till *ris come to a due Thickneſs, then 
pour it on the Fiſh, Let your Garniture be fry'd 
Muſhrooms, with the Roes of Carps, and Slices 
of Lemon. 


To haſh Barbels. 


Bone them, and haſh the Fleſh:; put, it into 2 
Sauce-Pan, and dry it over the Fire till 'tis grown 
1 | white; 
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ite ; then mix it with Muſhrooms, Trufles, 
ives and Partly cut very {mall : Brown ſome 
Feſn Butter in a Sauce-pan with a little Flour, and 
ut in the Haſh ; let it have two.or three Turns, 
eaſon it with Salt, Pepper, and a Slice or two of 
Lemon; moiſten it with ſome Fiſh-Broth, and 
Free or four Spoonfuls of Cray-Fiſh Cullis, or of 
bther Fiſh to thicken it, and ſerve it hot for a firſt 
Jourle. 
To boil Barbels. | 


After they are ſcaled and drawn, make ſmall 
ncifions in the Sides of them; then rub them with 
nelted Butter, and ſtrew them over with pound- 
8 t: This done, lay them on the Gridiron, and 
chen they are broiF'd, make your Sauce with freſh 
Butter, Salt, Pepper, Nutmeg, Anchovies, Capers, 
Circ; ſhred ſmall, with a little Flour to thicken it; 

it to it likewiſe a Drop of Water, and as much 
Vineg Zar, ſhaking it continually till it be thicken'd, 
End then pour it on your Fiſh : Otherwiſe you may 


7 


Pic the ſame Sauce as for a roaſted Pike, which 


| likewiſe 
To pickle BARBERRIES. 


Gather them when they are dry, and chuſe the 
largeſt Cluſters ; pick out the worſt to make the 
E Pickic look red. Let the Pickle be both white and 
bay Salt boil'd in Water till it is ſtrong enough to 
bear an Egg. Let it boit half an Hour; then {train 
it into the Galley-Pots in which you intend to keep 
the Barberries, and put them in when the Liquor 
[18 cold, with as much White-Wine Vinegar as you 
think nevdfil, with Halt a Pound of brown Sugar ; 
then ſtop them cloſe, and tie a Bit of Leather a- 
_ the Mouth of the Pot; fo keep them to uſe 
you have Occaſion. Or 


H 


0 
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> in Letter P. and let your Garniture be the ſame 
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Or thus, | 134 

Let the Barberries ſteep an Hour or two in Wi. 
ter and Salt, then take them out, and boil you 
ſnatter' d ones in Water and Salt, as in the aboyi 
Receipt ; and when the Water is cool, put in a 
few Slices of Ginger, and a little Lump of Allom I 
then put in the Barberries, and cover them elo{eMn: 


Beans. See French Beans, in Letter F. 
BEEF. 


EING a Food, not more common than ne. 

ceflary, ſeveral Ways of dreſſing it have beeif 
invented, not only to make it the more gratefuW: 
to the Taſte, but alſo that it might do Honour tf 
the beſt Tables. The uſual Ways of dreſſing it ar 
fo well known that we ſhall not need to mention 
them; and therefore we will confine our Inſtructi] 
ons to thoſe only that are not fo common, excepii# 
at the Tables of Princes and Great Men: And 


firſt of | 
Beef à la Braiſe. 


Take two or more Ribs of Beef, only the fleſhf 
Part of them that is next the Chine, cutting off thi 
long Bones and 1 away all the Fat: Lard i 
with large Pieces of Bacon, ſeaſon'd with Spicesffi 
Sweet-Herbs, Parſly, young Onions, a little Quan 
tity of Muſhrooms and Trufles, ſhred very {mall 
When your Beef is thus larded, bind it about with: 
Pack-thread for fear it ſhould break to Pieces when | 
you come to take it out of the Stew-pan, which'- 
muſt de bigger or leſs according to the Size of you. 
Beef: Cover the Bottom of it with Slices of fat B. 
con, and over that lay Slices of lean Beef an IncoP<: 
thick, well beaten, and ſeaſon'd with Spice, Herbo , 
Onions, Lemon-Peel, Bay-Leafs, Pepper W 

| 1 | | C1 
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Then put in the Beef, obſerving to lay the fleſhy 


vide down-moſt, that it «may the better take the 
you aſte of the Seaſoning. You muſt ſeaſon the up- 
boy cr Part of it as you did the lower, and lay over 
in t in like manner Slices of Beef, and over them 
om ices of Bacon: This done, cover your Stew-pan,, 
loſe nd cloſe it well with Paſte all round the Edge of 


he Cover: Then put ſome Fire as well over as un- 
ler it. While your Beef is thus getting ready, make 

Ragoo - of Vene, Capon-Livers , 
ſuſhrooms, Trufles, Aſparagus-tops, and Arti- 
hoke-bottoms, which you muſt toſs up witha lit- 
le melted Bacon, moiſten with good Gravy, and 


Will 

beei bicken with a Cullis made of Veal and Gammon 
tefulWp: Bacon. When you are ready to ſerve, take up 
ar tour Beef, and let it drain a little ; then lay it in 
it ae Diſh in which you intend to ſerve it, and pour 
tion our Ragoo upon it. | 1 

ual his Beef 4 /a Braiſe is ſometimes ſerv'd with à 
xcep and Sauce; that is to ſay, we'take a little of 
Ane lan of a Gammon of Bacon, ſome young 


ions, a little Parfley, ſome Muſhrooms and 
rules, and ſhred all of them very {mall toge- 


| her: Then we toſs it up with a little Lard, moiſt- 
fleſhy: it with good Gravy, and thicken it with the 
ff thollis laſt mention'd, and when we ſerve up the | 


cet, we pour this Sauce upon it. 


* 


ird | 
pice cher Times we ſerve it with a Ragoo of Car- 
uan ons, or of Succory, or of Celery, or of roaſted 
mal nions, or of Cucumbers ; which laſt is made in 
with e owiog manner. TH 

when ! ſome Cucumbers and pare them: Cut 
phie in two in the Middle, take out the Seeds: 
"youll cut them in ſmall Slices, and marinate them 
t B io Hours with two or three ſliced Onions, Vi- 
Inch, and a little Pepper and Salt; after this, 
lerbo , your Cucumbers in a linen Cloth, and. 
Saher os them up in a little melted Bacon; when 


Thes C they 
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they begin to grow brown, put to them ſome poodf 


Gravy , and ſet them to ſimmer over a Stove, a. 
When you are ready to ſerve, | take off the Fat 
from your Cucumbers, thicken them with a good 
Cullis made of Veal and Gammon of Bacon, and 
pour them on your Beef. wp 
This Ragoo of Cucumbers ſerves likewife for = 
all Sorts of Butcher's Meat that we either roaſt or "© 
ſtew in a whole Joint in its own Gravy. in 
Note, That we make Beef à Ia Braiſe of all the 
Pieces that grow next the Chine from the Neck t 
the Rump, as well as of the Ribs. | - 
Beef farced. WP 
We farce only the ſame Pieces of Beef that ve 
dreſs 4 Ia Braiſe; that is to fay, what we general. 
call roaſting Pieces, and you may farce them with 
a Salpicon, for which ſee the Directions in Letter ** 
F. Or elſe when your Beef is almoſt roaſted, raiſe 8 
up the Skin or out- ſide of it, and take the Fleſh = 
the Middle, which you mult ſhred very ſmall wii 
the Fat of Bacon, and Beef, fine Herbs, Spices... 
and good Garnithings. With this you farce or ſtuf 
your Beef between the Skin and the Bone, ani. 
ſew it up very carefully to prevent the Fleſh fromi”< 
dropping into the Dripping-Pan, when you mak 
an End of roaſting it. Garnifh your Diſh with Fri” 


candeaux, (which fee in Letter F.) after the man. 
ner of larded Cutlets, and with fry'd Bread: And 
when the Diſh is on the Table, take away th 
Skin, that it may be eaten with Spoons. 


Rump of Beef row! d. 


Having taken out the Bones, make a Slit thi 
whole Length of it, and ſpread it as much as yol 


x 


can : Lard it with large Lardons of Bacon ve KL 
tealon'd. Make a Farce of the Fleſh of the Brea "A 
Ei as Daa . 2 225 ; an! 

OT TO l, Beef-Se WET, Muſhrooms and boil'd Bal Jo 
1 


7 Ses 


0 Peaſon your Farce with Pepper, Salt, ſweet Herbs, 
Fat pie ces, Parſly and ſmall Onions, a few Crumbs of 


read moiſten'd with Cream, and three or four 
Folks of raw Eggs : Haſh all this together and 
pound it in a Mortar: Having ſpread this Farce on 
e Piece of Beef, rowl it up at the two Ends; 


2 tie it faſt with Pack- thread Take a Pot or Ket⸗ 

le of the Size of your Piece of Beef, and garniſh 
the Bottom of it firſt with Bards of Bacon, and 
Ke with Slices of Beef well beaten and ſeaſon'd 


„ith Salt, Pepper, Herbs, Spices, Onions, Carots 
nd Parſni ips. Put the Piece of Beef into the Pot, 
nd cover it with Beef and Bacon, as under it. Co- 
er your Pot very cloſe, put Fire under and over 
t, keep it ſtewing for ten or twelve Hours. Make 
aſh'd Sauce with ſome Ham of Bacon cut in Dice, 


aid Parſly. Toſs up all this in a Sauce-pan with a 


* ittle melted Bacon, and moiſten it with good Gra- 
withl 85 when it is enough, take off all the Fat; and 
al {cn the Sauce with a Cullis of Veal and Bacon. 
mn \ en you are going to ſerve, mix among it 4 

an 4p 4 An6agyie 2 and a few Capers : Take up your 
fro ect and drain it very well; then lay it in your 
all Diſh, pour your Sauce upon it; {20 ſerve it very 
' Fri. ! m. 


at another Time you may ſerve it with a Ragoo of 
Calves Sweet=breads and Cocks-combs ; (the mar ner 
of maki ing it is already ſet down in the Receipt for 
Beet & Ia Braiſc, (or with a Ragoo of Cucumlt bers 
Q- Succory. 


Brisket of Beef à la Chalonnoiſe. 


1 e 


Lake a Brisket of Beef and ſet it a: boiling 5 
When "tis half boil'd, take it up and lard it with 
3 

"= Lardons of Bacon : Then pur it on a Spit, 


rea 
Ham do wake it ſtick faſt, take two Sti icks and tie 
Ses ben at both Ends of it. 1 in your Dripping- 


E pan 
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Vita haſh'd Muſhrooms and Trufles, ſmall Onions 
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Spice, Onion, the Rind of Lemon and Orange, 3 


of Veal, ſome of the Fat and 1. can of a boil'd Gam: 
mon of Bacon, and rhe Fat of a Loin of Veal, 


among which 52 ſome Onions and Carots, & 


r . * 80 * ads * 


pan a Marinade made of Vinegar, Pepper, Salt, 


Roſemary and Sage; and keep baſting with ir alf 
the while it is roaſting. When it is enough, {et il 
a ſimmering in the Sauce, which you may thicken 
with Chippings of Bread, or Flour ſtirr'd in a lit] 
tle ſtrong Broth, Let your Garniture be Muſh 

rooms, Palates, and Aſparagus. 


Beef-Steakes rod. 


Take for Example, three or four large Steake 4 
of Beef, according to the Size of your Diſh, and 
flat them on a 'Table/ with your Cleaver. Make 
a Farce with 5 z Fleſh, a Piece of a Fille 


Parſty and young Onions, Sweet-bread, Trufle 
and Muſhrooms, the Volks of four Egge, and 1 
hetle Cream; when all this is well ſcaſon'd with 
Spice and Herbs, and hafh'd very ſmall, lay it on 
your Slices of Beef, which you muſt then rowl uy 
very handſomely, ſo that they may be firm and of 
a good Size. 'Then put them a ſtewing, and ke 
them ſtew a good while. When you think the 
are enough, take them up, drain off the Fat, fl 
them in two, and lay them in the Diſh, the cut 
Side uppermoſt. You may put to them {ome Ra 


goo or other; or only a good Cullis, if you thin 
fit. 


Rump of Beef 0 d. 


Rub it all over with common Salt, all Sorts d 
Pot-Herbs, Pepper and a little Salt-P etre, and le 
it lie three or four Days. Put it in a Pot proporti 
onable to its Size, and fill the Pot with Water 


Garden-Herbs, Bay-Leaves, Cloves, Pepper an 
Salt, Boil your Beck, and when it is ready, lay i 


el 4 J, NMutto „ 
Keul Cutlets 


2 Green Gee/e 


roſted . 


ambe, 
head } + 


: 
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In a Diſh, garniſh'd with green Parſly. So ſerve 
t hot for the firſt Courſe. 


Beef à la mode. 


Take a large Slice of Beef, three Inches thick, 
a oft lean, from the Buttock or elſewhere. 8 
ſon it on both Sides with Pepper, Salt and Cloves, 
Wi pounded. Then pound in a Mortar likewiſe 
o Shalots, or half a Dozen Rocamboles, with 
me Garden-Baſil, Thyme and Parſly ; when they, 
bre well pounded, pour upon them a good Glaſs 
of White-Wine : Strain it off, and lay your Beef / 
ro marinate in it for two Hours; then lard it with 
arge Bits of Bacon, and put it with a good Cullis 
into a Stew-pan, together with a few Bay-Leaves ; 
add to it another Glaſs of White-Wine, and let it 
ſtew over a gentle Fire. 
t is generally ſerv d cold fiir Breakfaſt, or the 
of Cont e, in "Slices ſomew bat thick, with ſhred 
- ary. Ser It; -: - 
There is another Way of doing it, which is thus: 
Beat it very well, lard it as above, and toſs it up 
in a Frying-pan before you ſtew it: Which you 
may do in one Glaſs of White-Wine, and two of 
Water, with Salt, Pepper, Bay-Leaf, Rind of Le- 
| "Say and half a Dozen Muſhrooms : Or elle in its 
own Gravy, keeping it cloſe cover'd over a gentle 
Hg, and when it is ready, * a Cullis to it to 
wk it. 


20 dreſs Beef-Steakes the Italian 27" ay. 


Cut Ribs of Beef into Steakes, and hack 
tem; then ſprinkle them with Roſe-Vinzgar and 
Eli: 'r-Vinegar, and having ſeaſon'd them with 
Saft, Pepper and Coriander-Seed, lay them in a 
Dif one upon another for an Hour, then broil 
the non a Gridiron, or toaſt them before the Fire: 
oe them up with their own Gravy, or with 
at and the Juice of ys boil'd together. 
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70 collar Beef. 


Cut a Flank of Beef Square, and pull off the t 


Inner Skin, make a Brine of Water and Bay! 


Salt, ſtrong enough to bear an Egg to the Broad 2 
of a Sixpence : Put the Beef into the Brine, and 
let it lie in it 75 or 8 Days; then take it out offi 
the Brine, and rub it all over with Salt-petre ; af. 
terwards lay it again in the Brine for three Days 


Pound groſly an Ounce of white Pepper, a large * 


Nutmeg, with the Weight of it in Mace, and the 

Veight of both the Nutmeg: and the Mace ing 
Cloves, and ſtrew it on the Beef: Then roll the 
Beef hard, tie it about with Tape, and ſew it up 
in a Cloth: Next put it into a long earthen Pot, 
which fill with half Water and half Claret; cover 
the Pot with coarſe Dough, put it into a very! hot 
Oven, ad let it ſtand 12 Hours; then having 
taken off the Cloth and the Tape, roll the ſame 
Cloth very hard. about it again, and hang it up tai 
cool and drain: Some who love ſweet Herbs, put 
to it, before they roll ir, Thyme, Sweet Marjoram, 


and Carly” ſhred very ſmall. 


Another May. 


— 


Take a Breaſt of young Beef, and bone i it, make 


a Bri ine with three Gallons of W ater, one Pound 


of Bay Salt and two of white, half an Ounce of 
price, and make the Brine ſtrong enough to 


bear an Egg to the Breadrh of a Three-pence : Let 
the Beef lie 9 Days in this Brine, then take it out, 


and beat ir well with a Rolling-Pin: After this | 


ſeaſon it with Half an Ounce of Mace, and fix 
Nutmess ſhred fine, which is better than pounding, 
an Ounce of Bay-berries, fome dry'd ſweet Mar- 
joram pounded fmall, two dozen of Cloves, and 

an 
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an Ounce of Pepper, and a Handful or two of 
FIRE Salt beaten in a Mortar: Having mixed all 
theſe Seaſonings together ſtrew it all over the Beef, 
which muſt be well dried, then roll it up hard and 
bind it in a Cloth; after which put it into an 
carthen Pot with three Pints at leaſt of Claret, 
fllalf a Pint of Vinegar, and one Quart of Wa- 
ter; cover the Pot with a coarſe Paſte, put it in- 
boa hot Oven, and let it bake at leaſt 12 Hours; 
en take it out of the Liquor, bind it faſter, and 
gang it up to drain and cool, 


To make Dutch Beef. 


Take eight Pounds of BY ;trock Beef, and havi ing 
rubb'd it all over with fix Ounces of coarſe Sugar, 
let it lie two Days, then wipe it, and take 9 
Galt and Salt-petre, of each a Pint, and fix Oun- 
os of pounded Salt-petre, and rub it well into 
| the Beet: Let it lie thus for three Weeks, but rub 

nd turn it every Day: Then ſew it up in a Cloth, 
and hang it into the Chimney, to dry; and to pre- 
vent the Brine from ſettling, turn it upſide-down 
every Day; alterwards boil it in Pump- Water till 


Very render. 5 
To fry Beef. 
nake BE 
und ut the Beef into Steakes, and beat it w ell with 


e of che Back of a ſhredding-Knife or a Rolling-Pin: 
h to elt! the Lean only into the Frying-Pan, with 
Let ut as much Butter as will moiſten the Pan: Set 
out, Ntcvcr a gentle Fire, turn it often, and as the 
this Sr comes from it pour it out, then fry the Fat 
1 fix MW ©) it "Fell and lay it on the Lean. For Sauce put 
ing, Ac hovy, ſome Onion, N utmeg, Pepper and 
lar - Claret into the Gravy, and let it ſtew a little. 

and 


C + 5 Beef 
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e n — « 


Beef a la Vinaigrette. 


Take a large Slice of Beef, as for your Beef 4 


Ja Mode; beat it well, and ſtew it with Water and | 


a Glaſs of White Wine, ſeafon'd with Salt, Pep- 


per, Cloves, Bay-Leaf, and a Faggot of Herbs: Wl: 
It ruſt be feafon'd high. Let the Liquor boil 

moſt away: Then take it off the Fire, and ſet it WWW: 
a cooling in the ſame Pot, Liquor and all; and Wc 
when it is cold, ſerve it with fliced Lemon and a 


Drop of Vinegar. 


We alſo put Beef into Paſte ; for which fee the 
Receipt for a Veal-Pye in Letter P. and obſerve 
che fame Method; except that the Beef-Pye re. 
quires more Baking ; nor muſt you above all for- et 


— 


and to cloſe it when baked. | 


Neats Tongues à la Braiſe. 


Cur away the Roots of the Tongues, and then 
put them into. boiling Water, that you may take 
off the Skin as cleverly as poſſible. Lard them i 


with large Bits of a raw Gammon of Bacon well Wt 
iealon'd: Then take a Boyler, and cover the 
Bottom of it with Bards of fat Bacon, and Slices 


of Beef well beaten : Lay in your 'Tongues with 


flliced Onions and all Sorts of {ſweet Herbs and ff 


Spices, and ſeaſon them beſides with Pepper an 
Salt; Cover them with Slices of Beef and Baco 

in the {ſame Manner as under them, ſo that they 
may be entirely wrapped up in them ; put them 
la Braiſe, with Fire above and under. You 
muſt keep them ſo eight or ren Hours, that they 
may be throughly done: After which you muſt 
have in Readinefs a good Cullis of Muſhrooms, or 


{ome other good Ragoo with all Sorts of Ingre- 


7 Bs ken 3 : _ 4 0 3 | # 
get to Ilcave a Hole in the Lid while it is baking, Wt: 


hen 


lices 
with 
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z Bits of Bacon. 
NH nite it 15 roaſting, 

DB PPE er and Vinegar. 

arge Slices, and toſs it up a Moment in a Stew- 
en, 
take 
1em il 
well 
the 
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licnts, as Muſhrooms, Morils, Trufles, Sweet- 
reads, Sc. Having taken up your Tongues, you 
rain them and take off the F at; then lay them in 

: Diſh, and your Ragoo over them. If you would 


garniſh the Diſh, you may cut one of the Tongues 
in Slices, or elſe garnifh it with Fricandaux, all 


| 5 ſerv'd very warm. 


Calves Tongues are ſometimes dreſs'd in the 


i lanner; and if one will; they may be far- 


ed without larding, and ſerwd up with the {ame 
TOO. 


„ 
Another Way to dreſs a Neat's Tongue. 


Boil it in Water with a little Salt, and a Faggot 
of ſwcet Herbs: When it is almoſt enough, cut off 
he R ot, take off the Skin, and lard it with long 


baſte it with Butter, Salt, 
When it is roaſted, cut it 


ith a Ramolade made of Anchovies, Capers, 
Parſly _ Onions ſhred very ſmall : Then toſs all 
up in good Beef-Gravy, with Salt, Pepper, a few 
Pocambols s and a Drop of Vinegar ; and ſerve it 
or firſt Courſe, : 
We {ſerve it likewiſe, after having cut it in 
lices, with a Ragoo of Muſhrooms, Sweet-breads, 
Artichoke-bottoms, Salt, Pepper, Butter or melt- 
ed Bacon: We fer it a ſimmering-in this Ragoo, 


1 


3 nd o ſerve it: But obſerve,” that when we ſerve 


it this Way, we uſe no Vinegar in baſting it, but 
only Butter. 


Calves Tongues are drefs'd i in the ſamgManner, 


and may be ſerv'd whole, either with: A Poivrade 


br a weet Sauce. 8 3 j 


* - 


BEETS 


Then lay it down to the Fire, and 
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f BEETS . 
. A RE a Sort of Root, that for being common; 
i ; ought not to be deſpiſed: They are eaten P U 
'F either in Salads, or fry d in the following Mani: 
| ner: | =_ 5 
| To fry Beets. 1 
Þ Having bak'd them in an Oven, peel them, and 
** cut them in Slices long-ways, and of the 'Thickneſsc 
b of half an Inch or rather more: The large ones, 
| | when cut, are almoſt of the Shape of Soles. 'T hen 
3 ſteep them in a thin Batter, made of White Wine c 
* the fineſt Wheat- Flower, Cream, the White andy: 
„ Volk of Eggs, (more Volk than White) Pepper 
. Salt, and Cloves beaten to Powder: When they 
+ have lain in the Batter a little while, take then 
* out and drudge them with Flower, crumm'd|i 
1 Bread and ſhred Parſly: Then fry them, and} 
| > when they are dry, ſerve them in Plates or {mall 
8 | Diſhes with Juice of Lemon. Ws 
| We likewife make a Fricafſee of them with But -. 
| . ter, Parſly, Onions, Pepper and Salt. | 
ol | | 
'Þ BISQUE. 
1 A Biſque is a Soop in Ragoo. We makes 
4x /"\ Biſques of Quails, of Capons, and of Pub. 
{ [ lets; but more commonly of Pidgeons, as follows! 
i} To make a Biſque of Pigeons. 
+F ? : Q P 
| | Your Broth and Gravy being prepar'd, as di- 
| rected in the Receipt for making Soop de Sante 


(which ſee in Letter F.) put the Cruſt of twal 
French Rolls, with two Quarts of good Veal-Gravy: ff 
and boil it over the Fire; ſtrain it through a fine 
Strains 


n * 


* * 
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Strainer or Sieve, rubbing the Bread all through 

with a Ladle. Then take fix or eight Squab-Pi- 
eons, truſs them up, and boil them tender, a 
mog Pound of Cocks-combs well blanch'd and tender 
daten bod; both of them in good Broth : You muſt 
Man- eie the Cocks-Combs half an Hour's boiling more 
Nahen ſche Pigeons: Cut a blanch'd Sweetbread in 
Dice, fry it in Butter, brown, and a few of the 
ſwalleſt of your Cocks-Combs cut in Pieces ; put 
and boch into your Bread and Gravy, ſtrain'd as above. 
Knee Garnith your Diſh with a Rim of Paſte, and the 
ones biggeſt of your Cocks-Combs on the outſide of it. 
Then Y or Bread being ſoak'd in your Diſh with good 
Vine Gray, place your Pigeons round in the Middle, 
2 and W411 boil up your , Cullis with the fry'd Sweet- 


pper i breads and Cocks-Combs : Let it be of the Thick- 
they ref of Cream, and ſqueeze in half a Lemon. So 
then|W crc it. | 0 1 
nm'4l8 To make a Biſque of a Pullet. 


and 
{mall 


* 


Draw and truſs a Pullet very neatly, blanch it 
bot Water, and boil it in good clear Broth 
But - ral Bards of Bacon, an Onion ſtuck with 
WC os, and two or three Slices of Lemon. Take 
are to fcum it well. When it is boil'd as it ought 
ee, rake it off the Fire, and ſet it over a Cha- 
Dich to keep it warm. Then make a Ragoo 


make Veal-Sweetbreads blanch'd, of Muſhrooms, 
Pu- ries, Artichoke-bortoms, all cut in ſmall 


Pieces, toſs them up all together with melted Ba- 
on: Pour on it ſome good Veal-Gravy ; and 
nen you have taken off all "the Fat, thicken it 
with + Cullis of Veal and Gammon of Bacon, 


o ws: 


s di- a little Veal-Gravy upon it : When your 
dame o is ready, ſet ſome Cruſts of chipt Bread a 
f ewo Gin cring in good Broth; and when it has firm- 
ray; = i enough, lay your Pullet upon it, and your 
a fine Rage all round it. So ſerve it. 


*aine! , Bz{que 


5 


„rr 


| 28 B. The Compleat Court-Cook. 


'F 5 que of Duails and other Fowls. 
Þ| Net i ny ne Cone 


Truſs your Quails in like manner as your Pub- 
* and toſs them up in a Stew-pan till they are. 
a fine brown Colour. Then put them in a lit. 
le Pot with good Broth, Bards of Bacon, a Bunch WM 
of ſweet Herbs, ſome Cloves, and other, Spices, 


2 
with a good Slice of Beef well beaten, another off 8 
lean Bacon, and two or three of Lemon, and boil 
all together over a gentle Fire. Garniſh your 
Biſque as the other, with Veal-Sweetbreads, Ar. 
tichoke-bottoms, Muſhrooms, 'Trufles, Frican- 


daux, and Cocks-Combs, with the fineſt of which 
jaſt make a Rim round your Biſque; and pour al ; 


Þ little Veal-Cullis upon it. ; 
LN Biſque of Fiſh. '£ 
4 Take a large Carp; let it be a Milter: Having ; 
F: fcard and drawn it, take off all the Fleſh, and} by 
pick out all the Bones. Haſh the Fleſh ſmall, to- 
-gether with blanch'd Muſhrooms, and ſer your ; 
Haſh a ſtewing in a Stew-pan with Butter, Salt, 
Pepper, ſweet Herbs, and a little. Fiſh-Broth Ml : 
When this is ready, make another Ragoo by itil c 


felt, with the Milts of Carps, rhe Livers of Pikes, 
and the Tails and Claws of Cray-fiſh : This lailM ; 
Ragoo is to ſerve likewiſe to garniſh your Biſque . 
When all this is prepared, lay in your Diſh ſome « 
Cruſts of Bread that have been dry'd in an Oven; 
foak your Bread with ſome good Fiſh-Broth, whictſ 
you mult be ture to have ready for that Purpoſe ; 
When your Soop is ftmmer'd enough, garniſh it 
| with the haſt'd and the other Ragoo, and ſerve il 
{0 very warm. There are ſome that do not make 
| aſe of the Haſh, but of the Ragoo only. The 
Body of the Carp from whence you took 4 


1 


* : b ſweet Herbs, and an Onion ſtuck with Cloves: 
1 lit-I 
anch i 
ices, 
er off 
boil 
your 
Ar. 
can-· 
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Flein, may be imploy'd in making Fiſh-Broth ; 

x hich is gener ally made of Carp, Eel, Tench and 

ike, cut in Pieces; and then put into à great 
ettle with Water, Butter, Salt, Pepper, a Bunch 


We boil all this together for the Space of an Hour, 
and then ſtrain ir through a linen Cloth. See 
farther Directions for this in the Receipts for Fiſh- 


roth under the Article Broth, 


Biſque of Cray-fijh. 


After having waſh'd them very clean; boil them 
in Water, and from the largeſt of them pull off 
all the Claws, and pick out the Tails ſo as to 
cave them hanging at the Shells; but from the 
reſt pick out the Tails ; and Keep the Shells to help 
o make the Cullis; the Rec ceipt for which you 


eil find in Letter C. Take the Tails of the Cray- 


fiſh, ſome ſmall Muſhrooms, ſome Trufles cut in 
Slices, and toſs them up in a Sauce-pan, with a 
Morſe] of Butter, and a itte Fiſh-Broth. Put to 
all this a Bunch of fweet Herbs, and let it ſim- 
mer over a gentle Fire: When you think it enough 
put co it ſome Aſparagus-tops, half a dozen Arti- 


i | choke-botioally, and thicken it with a Cullis of 


Cray fiſh. Set ſome Cruſts of Bread a ſim mering 


By good Fiſh-Broth, and let them faſten to the 


om of the Diſn; and when they ſtick to it, 
-arniſh the Soop with a Border of your pick d 
Trax Pom Put a ſtuff d Roll of Bread in the 
Middle, and the Artichoke-bottoms about it, , to- 


pour the Ragoo and the Cray-fiſh Cullis _ it ; 
ferve it up very hot. 


To 


— 


with ſome Morſels of the Milt of Carps; | 


_— _ 
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to the Stock after it boils. Note, This Way ol 
mixing of the Ingredients cold is not commonly 
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To make BLANC-MANGER or 


BLAMANGEE. 1 
LANCH off a Pound of ſweet Almonds inf 

B ſcalding Water, take off all the Husks, and 2 3 
pound the Kernels as fine as Paſte, in a marble or I 
other Stone-Mortar: As 8 are pounding them, 5 
put to them now and; then a Spoonful of Jelly I 
(for which fee the Receipt in Letter F.) to keep 2 
them from oiling: When chey are reduced very. 
fine, put them into a clean Sauce-pan, with ai 
Quart or three Pints of the above-mention'd Jelly: . 


Warm it over the Fire, till it is ſcalding ba : 
breaking your Almonds well with your Jelly, with. 
a Silver or Wooden Ladle: Then take it off, and 
{ſtrain it through a Woollen Strainer, or a Table. 1 
Napkin, into a Diſh, rubbing the Almonds through 
as Hard as you can with the Ladle: Put back your E 
Jelly on the Almonds three or four Times, til 
you find that the Blanc-manger is almoſt as thick 
as a Cream; otherwiſe it will be apt to part when 
it is cold, the Almonds ſwimming on the Top, 
and the Jelly falling to the _ which looks 
not well, and is a Sign that the Aimonds were not 
well beaten, or not often enough ſtrained. This 
done, fit it up in Jelly-G! aſſes, to fer betwixt 
your plain Jelly, or put it in a China-Bow!l for the 
Middle of the Diſh, or in cold Plates for the ſe- 
cond_ Courſe: Or put two Glaſſes of each Sort in 
the Vacancies of your Plates; the White oppo- 
ſite to one another, and ſo the other: Or, with 
theſe two Jellies you may make a Diſh for the ſe- 
cond Courſe by themſelves. I have aſſerted this, 
becauſe mixing the Ingredients cold for the plain 
Jelly, I think, is better than putting the Eggs in- 


0 


known 
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own. The plain Jelly and this are proper for 
cond Courſe or Supper, and ſome uſe them for 


b Deſſert. You may make half the Quantity with 
alf the Ingredients, according to your Occaſion. 
1 the Eater loves it, you may uſe a little Musk 
ande Running of your Jelly, ty'd in a Rag, and 
le ron into your Jelly-Bag; but moſt Perſons of 
_ ality eat it plain. If you havea Mind to make 
fly red or yellow, take what Quantity of Jelly 708 
keep : leafe, and to make it red, ſqueeze through aB 
_ | | f clean Cloth a little Cocheneal ; to make it * 
hk a little Saffron. Waſh your Jelly-Bag out 
ally d Water; and be ſure let no Smoke come 
hot, =" it, and char it be very dry, when you run 
with Jelly ; and do not ſhake your Bag as you 
ara hour it in, for then it will, be apt to ſtop: When 
able. eue your Bag, hang it on a Plate or Spit, 
_ ih the Mouth open. 
_ 
0 1 B30 U N 8 
chick 3 c | 
„hen! 8 ng Boucons, take the Lean of a Fillet 
Top, of Veal, and cut it into Slices fomewhat 
ook at and thin ; lay them flat on a Table; have 
— cadineſs ſome Bits of Bacon, ſuch as you uſe 
= arding, and as Hany of a raw Ham, and place 
win hem, one fat and one lean, the whole Length of 
r the Nh 8 of Veal; ſtrew on them ſome ſhred. 
e ſe.» id Cives, and ſeaſon them with Spices 
w_—_ NT, Herbs. Then row! up the Slices very 
ppo-l an Homely and ſtew them g la Braiſe. When 
ie <7 are done enough, let the Fat drain from 
Py 00 ot ; have a good Cullis and a Ragoo of Trufles, 
chi om Sc. and ſerve them very warm. Bon- 
plan + bfu French Word, which properly ſignifies a 
s in. ihful or Morſel. 
Y of 
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it is ſcaled and drawn, we notch the Sides of it 


B R E AM 


FS afreſh Water Fiſh, and generally eaten eitel 
fry'd or broil'd. We dreſs it as follows. ae 


dip it in melted Butter, lay it on the Gridiron 
and baſte it from Time to Time with melted Butlff 
ter: When it is broil'd enough we make a brownif 
Sauce with Cives, Parſley, Capers, and Anchoviez | 
which we toſs up in a Sauce-pan with a Morſel oif 
Butter: We put in it a little Fiſh-broth, and 
thicken it with a Cullis that we throw on the Pit 
Obſerve, not to put in the Anchovies till you are . 
going to ſerve. | —_ 

We likewiſe ſometimes ſerve it with a white 
Sauce, made as directed before in the Receipt fo 
a broil'd Barbel. You may ſerve it alſo with alli 
good Farce of Herbs. l 2 


To make B ROTH «with gt 


AKE according to the Size of your Boiler | 
Slices of Beef, Fillets of Veal, a roaſted Ley ; 

of Mutton, from which you muſt take off all the 
Fat: Put all this into your Boiler with cold Water, 
and ſcum it well: Let it boil over a gentle Fire; ; 
and add your Fowls according to what Soop 7 youll 
would make. If it be for your Biſques, make 
uſe of this Broth to boil your Chickens, your 
Quails, or your Pigcons, each of them by them -· 
ſelves, with Slices of far Bacon and Lemon, to, 
Keep them very White: And you muſt add like-| 
wiſe ro your Stock of Broth ſome Fowls, to. 
ſtrengthen it. Seaſon it with Roots, Salt, Onions] 
and Cloves, and let it boil as long as in Diſcretion 
you think fit. 


x This] 
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This Broth ſerves, for the moſt Part, for all 
"ts of Soops; it is nothing but the different 
cats we put to them, and the Garniſhings, whe- 
| they be Culliſes or Legumes, that diſtinguiſh 
e different Soops from one another. This is the 
eit Method in Uſe now-a-days for making a gene- 
Wi Broth to be imploy'd in every Thing we ſer a 
mer ing 3 ; and we make Uſe of it to moiſten all 
| ons f Culliſes, made of Fleſh, and to boi] all 
orts of Legumes. 


To make, Broth for Breakfaſt. 
ll. Ws maße it of the Chine-Part of a Rump of 
|| 8 of gr Crag-Ends of a Neck of Mutton 


white 
\t fol nd a Neck of Veal, and of two Chickens. We 


| : ike rhe White or Br caſts of the two Chickens af- 
Vc" 1 5 5 are boil'd, and pound them in a Mortar 
ich dome Crumb of Bread ſoak'd in the Broth * 
1 the Whole through a Sieve, and pour it 
| of Bread that we have laid a ſimmering 
" the _ Broth. 

ail find the particular Broths for the ſeve- 
1 Leg 7 
Tm © for 45 Soops in their reſpective Places in Let- 
| theſ W.. - 
7 ater, ln © 
Fire;| | : 


vou! | | 1 5 ” | 7 
TY | is Broth is the Stock of all the Fiſh-Soops 


1 
you e made, with the Diſtinctions that are {et 
-hem-l | OWN LOT 2 ach of them. 
n. to bome Tenches, Eels, Pikes and Carps, 
like aa ving prepar'd them as for boiling, pull 
3. toe eir Gills, "and cut them in Pieces ; put all 
; % N 3 1 : 
ions e in a large Kettle, with Water, Butter, 
-ction| ich e Bunch of 4 {weet Herbs, and an Onion ſtuck 
2's ves. When it has boil'd an Hour and a 
ain the Broth through a Table-Napkin, and 
{ equally into three ſeveral lefler Kettles. In 
D one 


21 
44 
Ir this 
83 A 


To make Fiſh-Broth. 


on... 
117 "7 
NIE i 


This 
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one of them put the Pickings or Cullings of Muſh 
rooms, and ſtrain them afterwards through a Sieve 
with a Cullis, ſome fry'd Wheaten Flour, and; 
ſliced Lemon: This will ſerve you to thicken th 
brown Soops, and for Diſhes for the firſt Courſe 
and alſo for Plates and little Diſhes. In anothe 
of them, {train dome pounded Almonds, and ſom 
5 Volks of hard Eggs; and this will ſerve for youll 
white Soops, as e es Soops of S melt 
Perches, Soles, and other Fiſh that are ſerv'd witlf 
white Broth; as alſo for certain Ragoos of the lik 
Nature. In the third Kettle boil the Fiſh. of al 
your Soops, as well white as brown, either for tht 
Arſt Coyrſe, or Plates or little Diſhes, and eve 
ke ns Jelly of it. 
You may likewiſe make Fiſh-Broth in the fol 
lowing Manner: Take a Kettle of a proportion 
ble Bigneſs in Regard to the Soop you have Of 
cafion for: Put Water in it, and ſet it over thi 
Fire with Roots of Parſly, fome Parſnips an 
whole Onions, a nandful of Parſly and Sorrel, al 
Sorts of Pot-Herbs, and good Butter, the Whol 
welt feaſon'd. Add to this the Bones and Cx 
- caſſes of the Fiſh, whoſe Fleſh you have uſed f 
Farces ; even the Tripes of them after they 2 
well clean d, ſome Tails of Cray-Fiſh pounded! 
a Mortar, and four or five Spoonfuls of the Jui 
of ore All this being well ſeaſon'd and we 
boil'd, ſtrain it throug gh a Steve, put it back im 


the Kettle, and keep it ho t, to ſimmer your voy 
to boil your Fiſh and other Things. 


» 
i 
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* 
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Take ſome Onions, Carots and Parſnips ; 
them in Slices put them in a Stew-Pan with 
Lump of Butter: And ſet them a Sweating ® 
Juice of Onions. When this is brown, put 50 
| ö 
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Muß g into che Stew- pan, and give them two or three 

| Siere urns: Moiſten the Whole with a clear Puree, 
_ id put to it a Bunch of Parſly, ſome Cives, ſweet 
cen thi | 


lerbs, Cloves and Salt, rogether with ſome Muſh- 
doins. Boil all this together for the Space of an 
Jour ; then ſtrain it through a Sieve into a mid- 
I--fiz'd Kettle, and make Uſe of it to ſimmer 


_ourle 
anothe 
1d {om 
IF You 
Smelts, 
d with 
the lik 
1 of al 
for the 
nd eveili 


the fol 


ortions 


roth, Carp is the beſt of all Fiſh whatever. 
TJ make meagre Broth for Soop with Herbs. 


Put 3:1 Sorts of good Herbs into a Kettle of 
ater, with two or three Cruſts of Bread: Sea- 
n it with Salt, Butter and a Bunch of ſweet Herbs. 
2n it has boiFd an Hour and a half, ſtrain the 
ch through a Napkin or Sieve. It will ſerve 


ave * u to make Soop de Sauté with Herbs and others, 
7 bt: f ” cr | 1 | 

er ug Lettice-Soop, A ſparagus-Soop, Succory-Soop, 

mA rtichcke-Soop, Ec. 

JrTEl, 4 


> Whol 
nd Car 
uſed f 
they af 


To make Broth of Roots. 


Boil about two Quarts of clung Peaſe ; when 
ey are very render, bruiſe them to a Maſh ; put 


unded | em into a large Boiler, that holds a Buſhel of 
he Juic [ater, and hang ir over the Fire for an Hour 


and wt 
JACK ini 
ar 500}! 


1d a halt; then take it off, and let it ſettle. Take 
xo middle-ſiz'd Kettle, and ſtrain into it thro' 
Pieve te clear Pufhee / into which put a Bunch 
Carots, a Bunch of Parſnips, and a Bunch of 
Wiicy-Koots ; 2 Dozen of Onions : Seaſon it with 
t, a Bunch of Pot-Herbs, and an Onion ſtuck 
th Cloyes, ' Boil all of it together, and pur in a 


PS 3 "Winch of Sorrel and another of Charvil, and two 
n with three Spoonfuls of Juice of Onions. See that 
wing e Broth be well taſted, and make Uſe of it to 
put me Sorts of Soops made of ' Legumes. 


Fl D 2 CAR 


ur Fiſh-Soops. Take Notice that to make Fiſn- 
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CABBAGE awd COLLY-FLOWEW 


5 3 9 
Zo force Cabbage. ! 


Cald the large Blades of a Cabbage, and 

forced Meat of fat Bacon and a Piece of M 

2 re boil'd Cabbage, the Yolks of two or bs 

beer Pepper, Salt, a little grated Bread, 

arcd Cheeſe: Lap it in your Cabbage, and 

er in good ſtrong Broth. Serve them for 
Courſe, garni{h'd with raſp'd Cheeſe. 


To farce a Cabbage. 


Take a light Cabbage and blanch it in wal a 
When it is blanch'd, ke it out, and ſet it ad 
ing; then open jt very c carefully, and rea 
Leaves, taking Care that they all hang to one 
ther; when it is open d, put in the Middle off it 
Farce made of the Fleſh of Fowls, a Slice of 
Leg of Veal, blanch'd Bacon, the Fat of ab 
Ham, {ome haſh'd Trufles and Muſhrooms, Bl 
and Cives, and a little Clove of Garlick : Seal 
this with Pot-Herbs and Spices, putting to iti 
grated Bread, two w hole Eggs, and the Yolkl 
two or three oth = the Whole ſhred very ul 
and pounded in a Morrar. When you nal 
your Cabbage with this Farce, cloſe up the Le 
bind it about wirh Packet arcad, and pur it ul 
Stew-pan, With ſome Slices of a Leg of Veal 
Buttock of Beaf well beaten; range them inf 

Stew-pan as if you were to make Gravy of rhe 
pur to this half a Spoonful of Flour, and Il 
take Colour together; when *tis brown'd, pl 
ſome good ſtrong Broth, and pour. over the 

Y \ 
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agoo of Muſhrooms, or any other of the like 
ature. So ſerve it hot for the firſt Courſe. 
A Cabbage may alſo be farc'd meagre with the 
leſh of Fiſh, and other Garniſhings, as we farce 
Carp, a Pike, or other Fiſh. 

Colly-Flowers are a Sort of Cabbage, the Seed 
which came firſt from Italy; it is a very good 
egume, and caten either with Gravy or Butter. 


To dreſs Coliy-Flowers with Gravy, 


Blanch off your Colly-Flowers in fat white Wa- 
r; that is to to ſay, when you have pick'd them, 


du put a little Flour, a Lump of Butter, two or 
ree Slices of the Fat of Bacon, and a little Salt; 
hen the Water boils, put in your Colly-Flows 
s; and when they are a little more than half- 


ace them handſomely in a Stew-pan, and put to 
em a Cullis of Veal and Gammon of Bacon, juſt 
Wough to cover them: Then ſet them a ſimmer- 
Ig over a Stove with a gentle Fire; and when you 
e ready to ſerve, take as big as a large Walnut 
Butter, and knead up with it a Pinch or two 
Flour ; break it in five or fix Pieces, and lay it 
ſeveral Places round the Stew-pan, which you 
uſt keep moving over the Fire till the Butter 
melted ; then pur in a Drop or two of Vinegar, 
d ſerve up your Colly-Flowers hot, in Plates or 
tle Diſhes. | | 


Colly-Flowvers with Butter. 


When they are well pick'd, boil them over a 
ick Fire, with Water, Salt, and two or three 
oves. When they are boild, drain them dry, 
d 13 ; | 


[ 


| 


D 3 | them 


bu fill a Boiler half full with Water, into which 


i'd, take them up and ſet them a draining: Ihen 


ay them in Plates or little Diſkes, pour over 
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00k. c 
them a thick Sauce, made with Butter, Vinegar, to 
Salt, Nutmeg, white Pepper, and Slices of Le Mine 
mon. Knead your Butter before you melt it with 2 oc 
a little Flour to thicken the Sauce. "x 
Cabbage- Spb. See Letter S. ene the Soopt. amn 
> er, 
e 

To make a PL UIM-C AK E. COL 

pour 

F I AK E half a Peck of Flour, and dry it; er- 
one Pound of Sugar, one Ounce of M lace, an 
3 large Nurmegs, half an Ounce of Cinnamon, E*** 
and a few Cloves : Pound all theſe Spices together , 


and ſift them: Take beſides, a quarter of a babe 
Ounce of beaten Ginger, a little Salt, a Pound f 
Raiſins of the Sun, and ſtone them and fhrel 
them; fix Pounds of Currans, which mult be 
plump'd before the Fire, after they are waſh | 
and pick'd. Mix all theſe dry Things together a 
then take a Pound of Butter, melt it ” ſoftly in ws 
Quart of Cream, bear eighteen Eggs, keeping ou e 
ſx Whites, put to them a little Roſe-water, t“ 
little Sack, 2 Pint of new Ale-Yeſt : mix all the“ 

| Ts : pin 
x: jquors together, and ſtrai) 3 them ; then mix al LIL 


— 


| f 72 $. To's 
togethe er, and let it ſtand before his Fire, cover MI”.<+ 


. * = , AC ö 
with a Cloth, a quarter of an Hour, or longer; n q 
nord of ſtew 
then put it in your Ho 0 to bake; what Flour 2 
* alt 
you uſe to bring it together in the Hoop, may be. 


? x 7 Knit 

over and above the half Peck. Put what Sewell” 
| the 
you pleaſe, Orange and Lemon- peel a Pound. - 


19280 
"I 1 7 3 1 . . 8 ; 0 - \ ed 1 
Iwo Hours will bake it. Candy it with the N 
Mr.: 2 5 We 
171. 3 VVV : hg Bs 1418 
Whites of three Eggs beat to Froth, adding ,. 
neu 2821 * - 5 2 ; J — "by P, by ( 9 - 4 Cha 
quarter, of a Pound of white Sugar ſearc'd and = 
N 1 
bear 72 N 17:1 
be ren de rethe) ; 
555 + - — 
LU 4 
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%o a Pound of the Flour ; take ſeven Eggs, and 
„e Spoonfuls of Ale-Yeaſt, three Spoonfuls of 
ith i: Roſe-water, a Quarter of a Pint of Sack ; put the 


Niquors rogether, and ſtrain them into the re- 
naining Half-pound of Flour ; it will be like Bat- 
Ker. and it) muſt be well beaten together, and ſet 
Occ the Fire to riſe ; and when it is well riſen, 
pour it into the Plour that was mix d with the But- 
ker, and work it very well through with your. 
and I And laſt of all, mix in a Pound of very 


ce, 
* ood Ca 2 Bake it in a Hoop, and 
bey wich a Knife when it is enough; a little Time 


„Flakes it Put into the Flour two 8 of Su- 


at 
| fear, and a little Salt. 
red „ o | 
„ To dreſs a CALFs HEAD. 

hm | | 
Ver Boil the Head till the Tongue will peel, and 
1 pn. cut one Half of the Head into Pieces about 
aur e of Oyſters; take out the Brains, and 

a let them by, to be uſed as after directed: Stew 
2 


he the cut Pieces in ſtrong Gravy with near Half a 
* of Claret ; put in a little Lemon- peel, a 
lic or two of Onion and Nutmeg fliced ; and 
add a ſmall Handful of {weer Herbs: Let all theſe 
ſtew together till the Meat is very tender. Then 
* Naſt the other Half of the Head a-croſs with a 
wil Knite „ lard it with Bacon, and waſh it over with 
the Volks of Eggs; then ſtrew it over with gra- 
he 'cd Bread, fect Herbs and a little Lemon- peel 
» af bred v. ery {mall : Broil it welk over a wood or 
ar 0a] Fire, and then lay it in the Middle of a 
nw While it is broiling, put the ſtew'd Meat in- 
to Sauce- pan with a Pint of ſtrong Gravy, three 
es, a good Quantity of Muſhrooms, a few 

| Caper: a pretty deal of Butter, and a Quart of 
ano tire Oyſters, having firſt ſtew'd them in their 
wer ©: Liquor wack a Blade of Mace, but keeping 
inte | + 200 out 


3 
— 
2 
: 
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out the largeſt of them to fry, and ſhredding 4 
few of the imalleſt : 'Then having dipp'd them in 
beaten Volks of Eggs and Flour, fry them in Hog 
Lard: Cur the Longue into round Pieces, and 


make the Brains into little Cakes, : and dip botli then 
and the Tongue in Eggs, and fry them; then tum 


out the ſtèw 5g Meat inro the Diſh how the Hal 


of the . and lay the Tongue, Brains and O). 
ſters fry'd with little Bits of criſp'd Bacon, Sau 
ſages, or forc'd-meat Balls, or both, about the 


Meat. Let the Garniture be Barberries and Horſe. 
Radiſh ; ſo ſerve it up. 


To Haſh a Calf's Head. 


Boil it till 'tis near enough to be eaten, then cut 
it into thin Slices: Put half a grated Nutmeg, 
little Mace, two Anchovies, and an Onion ſt e 
with Cloves, into a Pint of Gravy or ſtrong Broth 
and half a Pint of White- Wine; boil it a Quarter 
of an Hour ; then ſtrain it, and boil it up again 
When it boils, put in the Meat, with ſome Salt 
and J. emon-peel ſhred fine: Let it ſtew a little 
and if you will, add Sweetbreads to it: Have rea 
dy forc'd-meat Balls of Veal, mix the Brains with 
the Volks of Eggs, and fry them to lay for Gar: 
naih : Juſt before ſerving it, ſhake in a Bit of Bus. 
ECT. 


To roaſe a Calf D hat with Oyfters - 


Cut it in Two, as for boiling ; take out the 
Brains and the Tongue : parboi! 8 blanch the 
Tong Ie, and mince them with a little Sage, Beet: 
Suet Or Mir: OW, and A! COW Oyſters 83 add ro th ial 
the Yolks of four or five Eggs beaten, Salt, Fep: 
Pe & Gi 18 Or. Nutme 2 an d gr xred Rreadq : Then 


2 a 101] the ead, and hav ing dry'd it v ith a Cloth, 
the above In 
gredients; ; 


Nil the Scull and the Mouth with 


Ioredicnts 5 
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then ſtuff it with Oyſters, and faſten 
ir to the Spit: As It; roaſts preſerve the Gravy, to 


„ich put ſome Whice-Wine, a little Nutmeg, a 


Cow ( Oyſters and {weet Herbs minced ; ſet theſe o- 


the Juice of a Lemon, and a little Salt, beat it 


* 


up thick, and when the Head is Ain d, pour on 


Fir this Sauce, and ſerve it. 


CA N D Y any Sort of Flowers. 


dip it Piece by Piece in Water; put it into a filyer 
Velle! and melt it aver the Fire : 
ſtrain” it, and ſet it again on the Fire; and then 
keep it boiling till it draws in Hairs, which you 
Will pe reel we by holding up the Spoon you ſtir it 
with; the 5 dip in the "Flowers, and ſet them in 
3laſſes ; and when they are grown to A 
hard 3 break them into Lumps, and lay them 
as high as you will: Dry it well in a Stove, or in 
the Sun, and it will look like SUgAr-Candy. 


TYHMC--4T 
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Are fe A C APON Ala Braiſe. 


our Capon as for boiling, then lard it 
. with a. Lardons well ſeaſon'd. Then take 
R 5 and garniſh the Bottom of it with 
Barde of Bacon, and lay over them Slices of Beef 
d V. al, ſeaſon'd with Salt, Pepper, Onions, 
10:5, Parinips, Parfly, Spices, ſweet Herbs, and 
D1CC5 f Lemon: Than pur in your Capon, and 


„ Ts oy EE: 

* 7 4 4 

105 74 iT 1 
1 XUu ls 


2 


Beef. V cal and Bacon: This done, ſet it a ſtew- 
me lor four or five Hours with a gentle Fire, above 
as well as under it. Take Care from Time 


to time that it do not burn; and if perhaps 
mere Zouid not be Liquor enough in the Stew- 


ver 2 Chafing-diſh of Coals, put in ſome Butter, 


Break the very beſt refined Sugar into 1 umps, and 


Juſt as it boils, 


alen it over as under, covering it With Slices of 


— 
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pan, you may moiſten it with a little ſtrong Broth 
or with Gravy. Next make a Ragoo of Veal. 


Sweetbreads, fat Livers, 'Trufles, Muſhrooms, Mo. 
rils, Artichoke-bottoms, A ſparagus-tops in their 


Seaſon ; which you toſs up with a little melted 


Bacon, and ſtrengthen with good Gravy : Whey 
your Ragoo is enough done, you take off all thi 
Far, and thicken it with a Cullis of Veal and 
Ham of Bacon. Then rake up your Capon, and 
fet it a draining; when it is well drain'd, lay it 
in your Diſh, pour your Ragoo upon it, and ſerv 
t Warm. ä 

. A Cnpon with Cray fiſb. 


You ſtew your Capon à la Braife, as in thy 
foregoing Receipt; and make a Ragoo of the 
Tails of Cray-fiſh, Muſhrooms and Tr ufles, which 
you toſs up with a little melted Bacon, moiſten 
with good Veal-Gravy, and thicken with a Culli 
of Cray-fiſh, Then take up your Capon, and 
having drain 4 it, lay it in the Diſh you intend u 
Serve it in, and pour your Ragoo upon it. Take 
Notice, that after you have put your Cray-fiſh 
Cullis into your Ragoo, you muſt keep it only 
over hot Embers; for it will turn, if you let i 
boil. 

At other Times we ſerve a Capon dreſs'd 2 1 
Braiſe, either with a Ragoo of young Onions, o 
of Succory, or of Ce 4icry, or of "Cotumben 
You will find the = eral Ways of making thelt 
Ragoos in the Article Dicks. 


. 4 Cnc geit Oyfers 
of. s. 4 al 5.) 7 14 i A T7 Cf _ Fj ZTe7 Js 
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When your Capon is areſs'd 4 Ia Brai ſe, as be 
fore, you fer ſome Muſhrooms and Truffles a fim 
mering over a 1 SLOVE in Veal-Gravy, and thick 


it with a Cullis of Veal and Ham: Then you 
| rake 


= 
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e your Oyſters, and give them two or. three 
al.]W7'iirns over a Stove in their own Liquor to blanch 
lem; but be ſure not to let them boil: Then 
ene them off, and having clean'd them very well, 
«Mut chem into the Ragoo you have got ready; and 
en eat it over the Fire, but ler it not boil : Take up 
be our Capon, drain it, and lay it in the Diſh ; Pour 
nahe Ragoo upon it, and ſerve it warm. 

nd 2 

7 it A Capon roaſted with ſweet OS 


When your Capon is pick d ad drawn, put 
your Finger between the Skin and the Fleſh to 
Poſen it. Take the Bigneſs of two Eggs of gra- 
theed B con; add to this one Muſhroom, one Trufle, 
theſW tte Parily, ſome Cives, and Garden-Baſil, all 
ich red very ſmall; Pepper, Salt and Spices. Ha- 
tene mixed all this together, put it between the 


W id the Fleſh of your Capon, and {ew up the 


and nd. Then bard the Capon with Slices of Veal 
Fn) Haz un, putting between them a little ſweet 


abe 8 A zer and Salt; and having wrapt it up 
ih" Shects of Paper, put it on the Spit and roaſt it. 
ml I here i 0 is roaſted ſerve it up with any of the 
t it N.so0s, mention'd above in this Article. 

of erve _— We Wee Chickens, Pigeons, Ducks, 
z lt Berridees: Feaſants, E5c. in the ſame Manner. 


pers | CAR DUO 8 

het | 
A RE a Sort of Legume, that well deſerve a 
Ui Place in this Treatiſe: W e dreſs them as fol- 


ows, Having pick'd and cut them in Pieces, and 


4 them, We blanch them in Water with a lit- 


be. , fome Slices of e, Beef-Sewet and 


. a; Bacon: When they are blanch'd we 
ckenWri rem, and put them into a Stew-pan with 
yolgeoo Sravys a Bunch of ty eet Herbs, ſome Beef - 
tale : Narrow 


2 
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* * 


Marrow cut ſmall, and a little grated Cheeks 
then we ſeaſon and ſtew them: When they ar 
render, we take off allthe Pat, give them a brown 
Colour with a red-hot Fire-Shovel, put to them; 


Drop of Vinegar or Verjuice, nd {ſerve them bo 
in Plates or little Diſhes. 


CALP 


4 4 \ - 

a freſh-water Fiſh ; very common in. al 
Countries: A River-Carp is reckon'd bette 
than a Pond-Carp, and the yellower it is, che 


better. 
75 try 4 Carp. 


Aker having ſcal'd and draw n it, flit it in two, 
ſtrew it over with Salt; drudge it well with 
e and try it in clarify'd Butter. When i 
is fry'd, you, may either ſerve it dry, and eat it 
only with Juice of Orange: Or elſe you may pre. 
pare a Ragoo of Muſhrooms, che Milts gf Carp 
or other Fiſh, and Artichoke-bottoms : Fry ſome 
thin Slices of Bread, and put them into the Sauce, 
together with ſome ſliced Onion and ſome Capers; 
let them boil in it. Diſh up your Carp, throy 
your Ragoo upon it, and let your Garniture be 
fry'd Cruſts of Bread and flice ed Lemon. So ſerie 
it warm. „ 


T1 areſs 0 Cory A la Dau be. 


Take 4 couple ot Soles and a. Pike, and bon 
them: Of the Fleih of them make a Parts, haſh- 
ing it very imall together with a few Poe {ome 
Spice, Salt, Pepper, Nutmeg, freſh Butter, ant 
ſome Crum of Bread ſoak'd in C :ream : Thicken 
your Farce with the Volks of Eggs, Then take 
E large Carp, 1111 the Body of 1 if WI ith 71315 Farce, 
ET and 


Stew d. } al 
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put it a ſtewing in an ov al Stew-pan, over a 
e tre, in White Wine, ſeaſon'd with Salt, 
per, Cloves, ſome slices of Lemon, a Bunch 
ſweet Herbs and good freſh Butter: While it 
ſtewing, get ready a Ragoo of Muſhrooms, 
ufles, Morils, Artichoke-bottoms, Milts of 
rps, and Tails of Cray-fiſh : Seaſon all this 
I, and tofs it up in a Sauce- pan with freſh But- 
a to it a good Cullis of Cray-fiſh: Lay 
ir Carp in an oval Diſh, pour your Ragoo up- 


it, and ſerve it up very warm. 


To dreſs a Carp au Court-boüillon. 

_ ro ſealed and drawn your Carp, pull out 
W Fins, lay it in an earthen Pan, and throw upon 
ome Vinegar and Salt ſcalding hot. Boil it in 
nite oy inc and Vi inegar, with 05 nion, Bay-Leaf, 
ves, Pepper e Butter; when it is boil'd, 
e it up in a clean Napkin, garniſh d with Par- 
for the firſt Courſe. 8 | 


To broil a Carp. 


Having prepar'd yo! ur Carp, 35 it with melt- 
Butter, and ſtrew it with Salt; then lay it on a 
iron, and broil it: While it 1s broiling, get 
iy a Sauce with drawn Butter; Capers, An- 
wies, iced Lemon and Vinegar, ſeaſon'd with 
t, Pepper and Nutmeg. You may ſerve it 
ewiſe avith a Sauce made of freth Burter, Salt; 
pper, Parſly and Cives ſhred very ſmall, and 
880 or a thin Paree: Toſs up all ta! in a 
w-pan, put your Carp to it, and ſerve it up 
th Ta ICE of Orange. 
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To roaft a Carp. 


2 ve the e and the fatteſt Carp you e eq 
- let it be a Milter; make a Farce with th 
TOA the Fleſh of Eels, Anchovies, Muſhroon; 
Cheſnurs, Chippings of Bread, Onion, Sorte 
Parſly and Thyme : Seaſon all this with Salt, Pry 


per and pounded Cloves, af put to it fome zod all 
freſh Butter. When your Farce is made, {tuff Hd 
Body of your Carp with it and ſew up the Slit NICs 
Then ſtick it with ſome Cloves and Bay Fo 

and Wrap it up in Paper w ell butter'd. Faſte 

to the Spit, and while it is roaſting, take care t : 

keep baiting it with warm Milk or W hite Win | * 
When it is roaſted, ſerve it up on a Ragoo d is 


Muſhrooms, the Milts of Carps, Aſparagus-topy 
Trufles and Morils. 


T9 flew Carps. 


Cut them in Pieces according to their Size; 
ſet them a ſtewing in a Kettle or "Sauce-pan, wit 
White Wine or Claret; and ſeaſon them wil 
with Salt, Pepper, Onion ſhred imall, Capers an 
ſome Cruſts of Bread: Let all this ſto W togetneh 
and when it is enoug öh, and the Sauce grown thick 
ſerve it. 


CHICKEN 


To voil Chickens and Ajparagns. 


Orce the Chickens with good forc'd 3 and 
boil them white, cut the Aſparagus Inch long 


ſo parboil it with W ater, a little Butter ani” * 
Flower, and drain it; then take a Sauce- -pan wit 
a little Butter and Salt, and diſſolve it ſo ft, 
taking care that it do not become brown. Add 


N 
10 


pay. oO ER OS A ee ee Re DOE IND 
3 I * are 


5 Sa 


the Aſparagus a little(minc'd Parſley and Cream, 
Faggor of Fennel, fomg, Nutmeg, Pepper and 
Wi Stew it over a ſoft Fire; ſo ſerve it over 
ur Chickens, ſqueezing in a little Lemon. 


To boil Chickens with Endive. 
Brown a little Butter, a littte minc'd Onion, a 
zal! Anchovie, and pickled Capers, mince them, 


bd add a little Gravy. So ſerve it over your 
hickens, to the firſt Courſe. 


Ty wake forc' d Chickens Bullion Blanc. 


Take che white of the Breaſts, and mince it 
With a licrle fat Bacon boil'd, a little Marrow, and 
e Crum of a French Roll, boil'd in Milk: Then 
ke the Volks of two Eggs, the one boib'd hard, 
e other raw: Mince and ſeaſon all this with 
Feppcr, Galt, Nutmeg, and the Juice of a Lemon; 


; 7 * — ; © ; 
Wy make Pat LYS of that forc'd Meat to garniſh 
ur Chickens ; but put neither Eggs nor Bread 
Your forc'd Meat. 


Chickens à la Braſſe. 


Take, out the Breaſts, lard them and force 
em: to ſtew them in a Pan, and lerve them. 


* 


er Your Sauce be Butter, Gravy, and minc'd 


To make Chickens Chiringrate. 

/ 
| Cur of their Feet, and lard them, brown them 
I, ink a Ragoo-Sauce, and ſtew them in it; 
hen dau are going to ſerve, put to your Chick- 
s cold Ham fliced. Let it ſtew a little. with 
| your 


| 
pit up in your Chickens, and bake them. You. 
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your 6 So ſerve them with your li 2 
Ham about them. a} 
bh 
To make Pullet or Chicken-SUrPrize. = 
—Roaſt them off; if for a little Diſh, two Chic 
ens, or one Pullet will do. Take the Lean . 
your Pullet or Chickens from the Bones, cut it WM; 
thin Slices an Inch long, and toſs it up in fix J 
ſeven Spoonfuls of ! Milk or Cream, wich the Bj "I 
neſs of half an Egg of Butter, grated Nut... 
Pepper and Salt; thicken it with a little Dult. 
Flower, to the Fhickneſs of a 3 Cream, , 
boil it up and ſet it to cool; then cut fix or ſe n 
thin round Slices of Bacon; place Pan in a Pat e 
pan, and put on each slice ſome of the fon: 
Meat, for which you will find the Receipt in 1 
ter E. and work them up in Form of a Fai. . 
Roll, with 'raw Egg in your Hand, leaving a ur; 
tie Hollow in the Middle; then put in your Fo fol! 
and cover them with ſome of the ſame fore: 
Meat, rubbing it ſmooth over with your Han: 
and ai ES; make them of the Height and 3 -: 
neſs of a Frency Roll; throw a little fine gra 
Bread over them; bake e them three Quarters ole 
Hour in af entie Oven 8 Or Ul nd 21 Basin g-Con 1 
Jul they co. me 33 yello * nn: b P! ace them en 
vour Mazarine by that they may not touch one! 1 
other, but ſo that they may not fall flat in Hu: 
Baking: But you may form them on your Aid 
en- Table wirh Your Slices of Bacon under a We 
then lift them up with your broad Kitchen- Ag; 
and place them on that which you incend to vl. | 
them on. Let your Sauce be Br :tter and Gra \- 
and ſqueez d Lemon, and your Garnifhi ns i; 
Parfly, and cut Orange: - You 1 may put the Lec: 
one of your Chickens into che Sides of one Wc :. 


your Loaves that you intend to put in the Mic 
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your Diſh, This is proper for a Side-Diſh. for 
{ Courſe, either in Summer or Wi inter, where 


u can have the Ingredients above-mentioned. 
Pullet-Surprize is made in the ſame Manner. 


adreſs 8 5 la Braiſe. 


Take the fatteſt Chickens you can get, and par- 


it WW! bom: Lard them with large Lardons of Ba- 
ſix n, and 9 f 4 Ham, both very well ſeaſon'd: 
1 they are larded, tie them about with a 
cm. c-thrcad: Then garniſn the Bottom of a ſmall 
uſt tl, with Bards of Bacon, and Slices of Beef 
hen bexren, and ſeaſon'd in the fame Manner as 
o other Braiſes already mention'd : Put the 
Faun cken into the Kettle, the Breaſts downwards, 
Eon them above as underneath, lay over them 
1 LAW cc of Beef and Bards of Bacon, cover the Ket- 
Fren , and fer them to ſtew, with Fire over the 
1 rtle 2: well as under it. Then make a Ragoo 
Fon follows, Take ſome Veal-Sweetbreads and cut 
ror 1 in Morſe els; add to them {ome Cocks-combs, 

1 Muſhrooms and 'Trufles cut in Slices; ſeaſon 
| Dl this 11th Pepper, Salt, and a Bunch of ſavoury 
gls bit it into a Sauce-pan, and toſs it up 
ere Stove with a little melred Bacon: Then put 
OV 


ne Gravy among it, and ſet. it to ſimmer over 


cn gente Fire: When it is half done, put to it ſome 
ne Ppargus-tops, and Artichoke-bottoms cut in 
in d blanch'd; then continue to prepare 
e a800, and w "pl it is ei Ouugh done, be care- 
chen to take off all the Fat, and thi cken it with a 
Kuh Leal and Ham. Take up your Chick- 
0 be let them d rain, and then put them into the 
ral W. pan among {t your Ragoo; and when vou are 
3 10 c ſerve, tak e them out, unbind the Pack- 
oy ER lay them handſomely in the Diſh you 
v. mum tcrve them in: Take care your Ragoo 
ide 


F be 
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be well reliſh'd and the Fat clean taken off; 
pour it on the Chickens, and ſerve them warm 
the firſt Courſe. q 

We ſerve Chickens J Nase bometths with 
Ragoo of Cray- -fiſh, or of Oyſters ;. as like 
with all Sorts of Ragoos of Legumes ; you 
find the ſeveral Ways of making them in 
eier K. 7 


o : % | 


Ts ar of Chickens with Slices of Ham. 
Fr al. your Chickens without blanching hee | 

Cut Slices of a Ham, for each Chick one 
them a ehe and ſeaſon them wich Partly 
Cives ſhred very ſmall: Looſen the Skin 
Breaits of your "Chickens with your Finger 
ſlip in the Slices of the Ham between the SK 
the Fleſh : Then blanch them before the 
wrap them up in Bards of Bacon, tie them 
with Pack-thread, and pur them on the 
When they are roaſted, take off the Bards, ani 
the Chickens handſomely | in the Diſh in which 
mean to ſerve them; pour on them ſome Eſſch 

of Gammon of Bacon, which ſee in Lettie 
and for ve them warm for the firſt Courſe. 


2% dreſs C Chickens the Poliſh May. 


Lard them with half Bacon, half Anche 
both feaſon'd with Spices 1 8 ſavoury Heß 
Then make a Farce of the Livers of your Chi 
Mlanch'd Bacon, raw rufles, ſweet Herbs, il 
the volk of two Eggs, al hafh'd very Wl 
Fill your Chickens 15 with this e ſpit them 
lay them down; when they are ſomewhat Wl 
than half roaſted. | 485 a Pire.-8 hovel almoſt 
hot, upon which + iv fome Bards of Bacon, anal 
them drip on your Chickens. Take care no 
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them, and when they are roaſted, ſerve 


wich a warm Ramolade: Which ſee in Let- 


Wi 
| * 


To dreſs Chickens the Barbary Way. 


— 


Ihen they are truſs'd, beat them with a Rowl- 
pin to break the Sara, Make a high-ſeaſon'd 
f and put it in the Bodies of your Chickens, 
boi! them in Milk with all Sorts of ſavoury 
bs and high Seaſonings. You muſt take Care 
to put them into the Milk till it boils ; when 
are enough, take them up, and lay them on 
Gridiron till they are grown brown ; then 
them with a Ramolade. 
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To make a Fricaſſy of Chickens. 
ake of the Skin of your Chickens: Cut off 
Shanks a little above. the Joint, and the Pi- 
s of rhe Wings, both which, you make no 
of: Then cut off the Legs, and with a Blow 
Row! ing-Pin break the Bones, and having 
n them out, throw the Fleſh into Water; 
take off the Wings and the Breaſts, and cut 
reſt of the Carcaſs in Pieces, as you would 
e it, if it were dreſs'd for eating; throw them 
nto Water, and blauch them over a Stove; 
n they are blanch'd put them again into cold 
ter, and when they. have lain a little while, 
the! n out and drain them: Then put them 
a Stew-pan with a little melted Bacon and 
Butter, a Bunch of ſavoury Herbs, an Onion 
with Cloves, ſome Cocks-combs, Veal- 
ethreads, Muſhrooms and Trufles, ſeaſon'd 
| Salt _ Pepper; toſs up all this together 
a Stove; then put to it a little Flower, and 
t two or three Turns more over the Stove : 
ſten it with half Water, half Broth, and ſet it 
KB - | over 


| 
: 1 
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over a gentle Fire: Beat up the 'Yolks of th 
or four Eggs in Cream, and mix in it a little ſh 
Parſly. When the Liquor of the Fricaſſy i; 
miniſh'd as it ought to be, thicken it with y 
Eggs and Cream without taking it off the Sto 
when it is enough done, lay it handſomely i 
Diſh, and ſerve it in Plates or little Diſhes. 
When you would ſerve it with Verjuice, m 
your thickening with that inſtead of the Crean, 


To fricaſſy Chickens with Champaign Wine 


Cut and prepare them as in the foregoing 
ceipt. Put them into a Stew-pan with a little 
con, a Morſel, of Butter, and an Onion ſtuck wi 
two or threel Cloves, ſome Button-Muſhroon 
ſome fliced 'Trufies, and Cocks-combs ſeaia 
with Pepper and Salt. Toſs up the Whole out 
Stove, then powder it with a little Flower, 4 
give it two or three more Turns over the Sto 
and moiſten it with a little ſtrong Broth. I 
two Glafſes of Champaign Wine, and put itil 
the Fricafly ; then ſet it over a gentle Fire. B 
up the Volks of three or four Eggs in Veal-Cn 
with a little ſhred Parfly ; when the Fricall 
. boil d away as it ought, pour to it your Eggs 
Veal-Gravy ; and when it is thick enough, U. 
it up handſomely, and ſerve, it in Plates or lit 
Diſhes., = 


To dreſs Chickens in Gravy. 


IL. ooſen the Skin of the Breaſts from the Fil 
take 2s many Bards of Bacon as you have Chic 
ens, and of the ſame Size; ſeaſon them with d 
Pepper, ſavoury Herbs, Parſly and Cives, | 
ſhred very {mall and mix'd well together; tar 
one of theſe ſeaſon'd Slices of Bacon between u 
Skin and the Breaſt of each Chicken, bind . 

| | ; 
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ut with Pack-thread, then wrap them up in 
ds of Bacon, ſpit them and lay them to the 
ben they are roaſted, take off the Bards, 
to them up handſomely, pour on them ſome 
' W&-j-Gravy, and ſerve them warm in Plates or 


| le Diſh CS. 
To farce Chickens with their own Livers. 


ae the Gall off the Livers of your Chickens, 
| lay them on the Dreſſer with a little Fat and 
Al i of a Ham of Bacon, ſome ſhred Cives and 

together with a very little Baſil : Seaſon the 
ole with Salt, Pepper, Spice of all Sorts, and 
and mix it well together, putting to it the 
us of two Eggs raw: Looſen the Skin from the 
wy of the Chickens, and farce them with this 
288 Then faſten the Skin at the two 
of the Wings, by running a ſmall! Skewer 
ough them, or elſe by ſewing them up: Run 
ther Skewer through the Legs of your Chicken, 
ip them up in Bards of Bacon, and over that 


oO Sete of Paper ; faſten them to the Spit, 
al WW |c: thiom roaſt at a gentle Fire ee, they 
75 Oh 161t ed, rake off the Bards, lay them hand- 
1 pely m a Diſh, and pour on thema Cullis of 
lit | 


al and Ham. So ſerve them hot. 
>. Chickens with Anchovies. 
rate ſome fat Bacon; ſeaſon it with Salt, Pep- 


_ tome Parſly, Cives, and two Anchovies 
ed ver ) mall; mix all this together, and ha- 


8. d try 

4 | nid the Skin of the Breaſts of your 

tl * ekens, « "xp tne above Receiht, put it between 

* Sin ane the Fleſh: Tie them with Pack- 
Ci 


read, fold them up in Bards of Bacon and 


det of Paper: Then ſpit your Chickens, and 
E 3 while 
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while they are roaſting at a gentle Fire, take 
Anchovies, waſh them very thin, bone them 
ſhred them very {mall, then put them in a 8 : 
pan and melt 1 in a clear Cullis of Vea 95 
Ham of Bacon. Keep the Cullis over hot . 
bers, and when the Chickens are roaſted, take 8 
the Bards, and diſh them up, pouring the (i i 
of Anchovies upon them, wid ferve them for Wi... 
Courſe. 8 ol 
We 1 likewiſe Capons, Pullets, Quails, 8 
tridges, Fillets of Veal and Mutron with An 
vies in the ſame Manner as Chickens, and þ 
them alſo for firſt Courſe. 


In) 

* H U 3 8. 4 

all 

Chub is a River-Fiſh, ſo called fron 
having a great Head: We dreſs it ai 

lows. | 500 


. 


> ; 7 | | halt 
| To boil u Chu. 8 ] Pal 


Put as mach FINERAr of Beer, andy Wate 
to the Kettle as will juſt cover the Fiſh ; put! 
a good Deal of Salt and ſome Fennel : Let 
boi), and then put in the Fich, and when 
boil'd and well drain'd, pick the Fleſh from 
Fut it into the Diſh over a Chafing- 
of Coals, with melted Butter, and ſend it hi 


9 Droid PY „ My 4 
by 2 27. UE 2 2 98 . 


ale the Chub, cut off the Tail and Fins | 
1 Well, {lit it down the Middle, gaſh | it ON 
ack in 0 ee Or four Places, and lay It wy 


«fn ear Fire ; Baite it all the While ti vo 
ing Butter and Salt, with which mx WM... 
FOI. 80 


- y : ſhred very im: all. The Sauce may je 


ter and Anchovies, wit ch 2 Drop or two © 
negar. | 
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ket To roaſt. a Chub. 

em! 

A Having ſcaled 1 it, make a Hole as near the Gills 
al 4 


ou can; gut it, and take care to cleanſe the 
Throat well: Waſh it, and fill the Belly with tweet 


„ Jerbs: tic it faſt to the Spit with Splinters, and 
ie kit roaſts, keep baſting it with Butter and 


inegar well feaſon'd with Salt. Uſe the ſame 
11ce 45 for the broil'd Chub. 


1.4 3 
4 


To make CTV E T of Veniſon 


1 JL, the V eniſon, a Breaſt or Neck, cut in 
13K ts; when it is almoſt boil'd, take a 
AUCC-DAIL, ad brown in it half a Pound of But- 


„„ and as it browns, add a Quarter of a Pound 
+ 1 


* 


fron 


T abi : 47 Bs <5 
Food Ce 1 be ſure not to burn it. Then add 


en Pound of Sugar, and as much Claret as 


Fate ou re going to ſerve it, put in the V 3 
pur ar it three or four Times; and ſo ſerve 
Let! : uice of A Lemon. 

nen 8 
From 
fng-1 


LS 
11 0 


To make Civet of 4 Hare. 


Cut off the Legs and Wings whole ; and cut 
CY ſt in Pieces: Lard them with Bacon, and 
tos them up with melted Bacon; then ſtew them 
in ftrong Broth and White Wine, a Bunch of 
0 N "0 Salt, 8 Nutmeg, Bay-Leaf and 
Iced Lemon. Pricaſſy the Liver, pound it in a 
Mortar, and ſtrain it through a Sieve with a Cul- 


lis, and a little of the ſame Broth ; pour this on 


8 


wer, little and little, till the Brown be of a 


will make 2 the Thickneſs of a Ragoo. When 


lare when you have difh'd it, and 4 erve it 


. 
. n 2 
. 


_ melted Bacon, nd] Keep them a little over the Fin 
without boiling. Half an Hour afterwards, pil 


— en nn, oo 0 
— —ä—ũ—— — — 
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COy K8-COMB * 


Eſides the Share that Cocks-combs have in thy 

J beſt Ragoos, and in Biſques, we dere . 
up by themſelves in Plates or little Diſhes ; eſpee⸗ 
ally farced Cocks-combs: Or elſe with Vel 


Sweetbreads, or with fat Livers; or laſtly, yith 
Mushrooms and Morils. 


3 4 * : # 
To farce Cocks-combs, 
e * 


Take the largeſt you can get and half boil then 
Then open them at the gre: at 1 End with the pon 
bf a Knife. Make a Farce of the Breaſts d 
Chickens or a Capon, Beef- Marrow, pounded By 
con, Salt, Pepper, Nutmeg, and the Volk of n 
Egg. Fricaſſy your Cocks- combs, having firl 
farced them. and let them {immer in a Diſh with; 
little ſtrong Broch, and four or five ſliced Mu 
rooms, beat up the Volk of an Egg in a littk 
Gravy or Cullis; pour it on the Cocks- comb 
and to ſerve them in Plates or little Diſhes. 


_ + F 6 
G PP = 4 1 e SEM 
4% hreſerve COCKS=COMDS. 


Ciean them well, put them 1 into a Pot with {om 


to them a little pounded Bay-Salt, an Onion ſtud 

ith Cloves, a Lemon cut in Slices, ſome Peppe 
arid a Glats of Vinegar. When the Bacon beg 
to ſtick to the Pot, Take them up, put them ini 
an carthen Pan, and cover them with a linen Clot! 


and melted Butter, as You do other Things. tha 
you intend for keeping. 


"wx 
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To make Scotch COLLO P 8. 


Cut thin Slices off from a Leg of Veal, and ha- 
Ws beaten them with a Rolling-pin, lard them 
. ich Bacon, then rub them over with a Seaſoning 
Teal 3 galt, „Pepper, Nutmeg, young Onions, Savoury, 
5 dy, Marjoram and Thyme ſhred ſmall; dip the 
Lops in che Volks of Eggs temper'd with Flour, 
Wd fry chem in freſh Butter. Mean while get 
. 4 hs Sauce as follows: Diſſolve ſome Ancho- 
Wis in ffrong Gravy and a Glaſs of Claret, to 
lich put one or two Shalots, and the Juice of a 


- 
wen 


hen 


po emon. Let theſe ſtew over the Fire for ſome 
ts me, then thicken it with the Volk of an Egg 
| 3.86 eaten up with Butter : Pour it on the Meat with 
of orc < Meat Balls, criſp d Bacon, fry'd Oyſters, 
firl oi 1ooms and Veal-Sweetbreads, cut in Pieces. 
ith Giri the Diſh with Barberries and fſcrap'd 


Horſe adiſh. 
COUR T-BOUILLON 


5 4 particular Manner of dreſſing certain Fiſh : 
Wit 15 compoſed of Water, Vinegar, Salt and 
Pune but it being common to ſeveral Sorts of 
Eh, not to trouble the Reader with needleſs Re- 
ions, we refer him to the Articles of Carp 


HAußb. 
litth 
Ombs 


1 Loms 


a IT PIs in the Letters C and P, where he will 
„ PW tot he is to obſerve in this Reſpect. 

ſtuch - 

eppe CRA B 8 

beau 


n non A RE a Sea Shell-Fiſh, uſually eaten as fol- 


8. tha To dreſs Crabs. 


Wig boil'd them, take the Meat out of their 
1 eng great Claws : Cut the laſt into ſquare 
| Bits 


© GR 9 * 
F ˙ : TO mary op re re— 


s 
N 
[i 
Þ 


A 9 
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Bits like Dice, and then put both the Mears ,M 
to a Pipkin with White-Wine, Orange-Juice, gr 
ted Nutmeg, and ſome Slices of Orange: Let 
have three or four Warms over the Fire; u 
then put the Meat into the Shells, having 5. 
eleans d them very well, and lay the ſmall Ly 
; in the Diſh round 8 


To brotl Crabs. 


Boil them firſt in Water and Salt, then lay then 
to ſteep in Oil and Vinegar well beaten togetha 
Lay them on a Gridiron over a gentle Fire, 1 
while they are boiling keep baſting them with Rok I 
mary Branches : Serve them up With eaten Bu 
ter and Vinegar, or with Oil and Vinegar, an 
the P.oſemary Branches w ith which you baſ 
em. 

To butter Crabs. 


When they are boil'd take the Meat out of the 
Bodies, and ſtrain it with the Volks of three 


p 
fou hard Eggs, Claret, Vinegar, Sagar and pound ! 
ed Ginnamon ; then ſet it to ſtew in a Pipkin wit 


freſh\Butter for a Quarter of an Hour, and {er 
them up as above, 


- 


CRAY-FISH 


LE taken in Rivers and runni ing Stream 0 
A "Helides the Uſe we make of them in Bilcul 1 
and Soops, as Well Or £2 efh 45S: m. Ceagre, v Wwe mal 


a Ragoo of them as fol] 


480 of Cray IT 


Waſh them well, and boil them in Water; til 
pick them, take of the Tails; and the reſt of ! 
: Se 
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cells, after having firſt taken out the Body, will 
a {re to make your Cullis, as ſhall be ſaid by and 
ct by cut off the End of the Tails next the Body, 
and mis the reſt with ſome Muſhrooms, Trufles, 
| Aſparagus-tops, (if in Seaſon) and ſome Artichoke- 
bottoms; toſs up all together with a Morſel of 
Butter; then moiſten it with a Drop or of two of 
5 ſro nz Broth, and ſer it a limmering over a little 
Fire, having given it a ſeaſoning of Salt, Pepper, 
nion and flic'd Lemon. When it is enough, 
| + it with a Cullis of Cray-fiſh, and ſerve it 
m in. P lates or little Diſhes. ' 
Sec anot her Ragoo of Cray=fiſp in the Article Ca- 
bon 37th Craygfiſh in Letter C. 


To make 4 : Ct 'ay-fiſh Cullis. 


ound the. Shells of them with half a Dozen 
; Almonds Take three or four Slices of Ca- 
E the 4 ; 1 
tuin in freſh Butter, and add Cruſts of Bread in Pro- 
rec portion to the Quantity of the Cullis you intend to 
oui wake, wy as you have fewer ow» more Shells. 
* . he Cruſts with a F iſh-broth, ſeaſon it 
ern 
Maſhrooms. Let all this immer for half an 
then PUT in YOUr « pounded Shells, and ive 
1 Boil or two; then ſtrain it through a Steve ; 


ayfih and others, (which ſee in Letter B.) 
bu: the 12 It muſt be thinner. 
babe Care not to let your Cray: fiſn Cullis boil, 


alter vou ä itrain'd it - for then it will be apt 


therefore only keep it warm over live 


arſnip and Onion, and brown them a little 


vich Sale, Pepper, Cloves, a whole Leek, Parſly. 


ake Uſe of it to rhicken Ragoos, Biſques af 
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To dreſs Cray-fiſp the Engliſh Way. ' 
Having boil'd them in Water, pick out the Tails | 
and take off the ſmall Claws, leaving only tl 
two large ones, from which take off the Shell 
Then toſs them up with a little freſh Butter, ſon 
Trufles and Muſhrooms ; moiſten them with a lik 
tle Fiſh-broth, and two or three Spoonfuls «ll 
Cray-fiſh C ullis, and ſet them a ſimmering over 
gentle Fire. When you are ready to ſerve, gil 
them a toſs up over a Stove, and thicken youll 
Sauce with the Yolks of two Eggs beaten in Cream 
mixing with it a little Thred Parſly. So ſerve ney | 
in Plates or little Diſhes. | 
You may likewiſe toſs them up in a Sauce-pali 
with white Sauce, as you do ſeveral other Things | 


/ REA NMI. 
To make R heniſh Hine Cream. 


UT over the Fire a Pint of Rhenifh Wind 

a Stick of Cinnamon, and half a Pound Mf 
Sugar. While this is boiling, take ſeven 10 
and Whites of Eggs, beat them well together with 
a Whisk, till your V Vine is half driven in the 
and your Eggs to a Syrup ; ſtring it very faſt wil 
the Whisk till it comes to tha Thickneſs thall 
you may lift it on the Point of a Knife, but ul 
ſure you let it not curdle ; add to it the Juice 
a Lemon, and Orange-Flower Water: $o 


it in your Diſh, and garniſh it with Citron, Sug 
or Bisket. So ſerve It. | 


To make Cres aur Tal or Pain perdu. 


Take two French R olls, or more, according 0 
che Bigneſs of your Diſh, and cut them in Spie 


as 


Tus bat 


Phillet of Be ef 
lar ied with Cllops 


Weſtpha lia a wh 


— 0 


Dr 27 4 Tongues 
Dutch Beer and 
Cl: ec. hens 


Green 6 CCS 


Pattr 


f 9 Fi wabbs 


Can Ps (arbullo 


Ante 


Pulpatoon Rabbets fi tr can? 


Breaſt of Veal 


Colourd 


+ Wild Ducks 


* F Sweetbr eagle 


— 


'o; LEES C. 2 hes alc 


(t 2 ards 


Jorts 


Buttor 54 4 Mnckemws 


Supe, nee {case 
with 2 Ducklings 


Venu/on rolld and Colour? 


ALE oY 


+ Iii Le, Pouts 
£ 


Jeilli 4 0 F all 


beans & Bacon 


* — 


An Ladli, Arrans Daughters We adding & upper . 
. C C C 


4 


STM 
Tune 8 1699 


Pottage Crawfiſh 


7 x 


3 Cap ons ala Rovale 
4 


Butterd Ouckins 


85 | {Beans — 
i 


Pense 


4 Pheasants 


5 2 
16 Nile 


_[Rabbets fr tact ' Mullets Stewd 


eullys 0 Fall 


Patty of 


40 
Green Gee/e 


Artichocks 


Pulpatoon 
of Frgeons 


e Cakes an 


Cuſtards 


utter id Crabb.s 


Tus bat 
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tic as your Finger, Crum and Cruſt through; 

them on a Silver or. Braſs Diſh, put to them a 
int of Cream, and half a Pint of Milk ; ftrew 
em over with beaten Cinnamon and Sugar, 
rn them frequently till they are tender ſoak'd, 
ut ſo as you can turn them without breaking; 
en take them with a Slice or Skimmer from your 
ream; break four or five raw Eggs, turn your 
Wl ices of Bread in the Eggs, and fry them in cla- 
Wd Butter ; make them of a good brown Co- 
ur, not black ; take care of burning them in fry- 


Nie vou make them not too ſweet. You may 
re them hot for ſecond Courſe, being well 
Wrain'd from your Butter in which you fry'd them; 

ut they are moſt proper for a Plate or little Diſh 
dr SUPPET. 


To make fry'd Cream. 


| Put over the. Fire in a Sauce-pan a Pint of 
ream, half a Pint of Milk, a Piece of Sugar, 
nd a Stick of Cinnamon; ler it ſimmer over the 
Wire ſoftly, a quarter of an Hour. In the mean 
Wime, break eight Eggs, put all the Volks and 
x of the Whites into another Sauce-pan, beat them 
dgether with a wooden Spoon or Ladle, and add 
W them a quarter of a Pint of Cream, a Handful 
W finc Flower, and mix all together as fine as can 
>; your Stick of Cinnamon being taken out, add 
it your boiling Cream, and boil it over the Fire, 
Wrring it hard for a Quarter of an Hour, and 
tting to it a little Salt, and Cirrqn minc'd fine; 
ng ay! boil'd together of a Thickneſs that you 
uf ſtir it, flower a Mazarine, and pour it out 
don it, make it run a Breadth with your Eignd, 
| it is the Thickneſs of your Thumb, ſtrew a 
tle Flower over it; cur it out with a Knife in 
uares or Diamonds, three Inches long; flower it 
as 


g; ſcrape a little Sugar round them, but have a 


„ 


_—_ Tr rr... 
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as you cut it, fry it in Hogs Lard, and ſerve it hot 
with a little ſcrap'd Sugar, for {econd Courſe 
Supper. 

To make . the Italian Hay. 


Take about a Quart af Mile, according to the 
Size of your Diſh ; boil it with Sugar, a ſmal 
Stick of Cinnamon and a very. little "Salt: When 
it is boil'd, take a large Silver Diſh, and a Sieve, 
into which put the Volks of four or five new Jay' 
Eggs, and ſtrain the, Milk and Eggs through i 
three or four Times; then put your Diſh into 4 
Baking-Cover, taking C are to place it very even; 
pour your Milk and Eggs into the Diſh; and 
Fire over and under it, till your Cream is ven 


thick; then ſerve it. Obſerve that in all thefel 


Creams, mixing A little Cream with the Mil 
makes them the more delicate. 


AY; g 4 * 77172 cr”, n+ a 
Jo make Cream-Tarts. 


If you would make for ſevera! Times, bet 
twelve Eggs, the Volks and the Whites: When 


they are beaten, put to them half a Pound d 


Flower, rather more than leſs, and beat all of it 
together. Then add a Dozen Eggs more, ant 
continue beating them all together. Have read 
at the {ame Time about two Quarts of Milk, and 
put it into a Sauce-pan big enough to boil it 

when it boils, pour in your Eggs and Flower, and 
Keep always ſtirring it. Put to it a {little Salt ant 
white Pepper, with about half a Pound of Butte! 
and boil it well, taking care that ir ſtick not to tit 
Bottom. When yaur Cream is thicken'd and 
boikd, pour it into another Sauce-pan, and ſet l 

a cooling. When vou would make Tarts, tab. 
more or lo of it, according to the Size you would 


make your Tarts, and put it into a Sauce-pin; 


4 


Ln 


{ 
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ir and mix it well with a Slice, adding to it 
me Sugar, ſome candy'd Citron ſhred ſmall, a 


8 


[1 
* 


1 Bcef- Marrow or melted Butter. All this bein 
Ii mix'd together, make your Tarts of Puff. 
Aae, and make a Border round them, after which 


424] Cs * 


ur in your Cream; when the Tarts are almoſt 
d, elaze them. They are proper for ſecond 
Wourlc or Supper. ; 


To make Maiden-Cream. 


| them to 4 
roth, and put them into a Sauce-pan|Wwith Sugar, 
lik and Orange-flower Water. Set a Plate over 


Take the Whites of five Eggs, whi 


eam when it is well beaten, into} the Plate. 
ben it is enough done, brown it with-a red-hor 
1 ho 

(PFEOP 


ay . 
4 


To make Chocolate-Cream. |. 


Eiike a Quart of Milk, a Quarter of a Pound 
Sugar, and boil them together for a Quarter 
an Hour; tlien beat up the Volk of an Egg, 
t it in the Cream, and give it three or four 

Cie git off the Fire, and put Chocolate 
It Cream has taken the Colour of it: 
hen boil Again for a Minute, ſtrain it through 
weve, and ſerve it in China Diſnes. Cinnamon- 
ream i made in the ſame Manner. 


To make Hafty-Crean. 


Take three Quarts of Milk war: from the 
ſow, and let it a boiling: When it begins to riſe, 
ke it off the Fire, and let it ſtand a Moment. 
ie Cream from the Top of it, and 
are, Set Your Skillet again over 


: — 
| the 


le Orange-Flower Water, ſome Yolks of Eggs, 


Stove with a little Cinnamon, and pour your 


. 
DDr 
— — 


Aa _——— „ 


PEI * . 


- Raggos and Soops, and give them an agree 
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the Fire, and continue to do ſo as before, till 50 
Plate be full of Cream; Put to it ſome Orang 
flower or other ſweet W ater, and forget not 
powder it well with Sugar before you ſerve it, 


CULLIS. 


LE Culliſes, as well the meagre as thi 
made of Fleſh, ſerve to Thicken all Sort 


Taſte. 
To make a Cuitis for the ſeveral Sorts of Flic ſb. Say 


Take off the Fat from three or four Pounds 
a Surloin of Beet, and roaſt it very brown. The 
pound it to a Paſte in a Mortar, while it is j 
bot from the Spit, together with Cruſts of Brel 
Carcaſſes of Partridges and other Fowl that ju 
may chance to have by you, When all thij 
throughly pounded, moiſten it with good Gray 
and toſs it up in a Sauce-pan with Gravy or ſtrog 
Broth: Then Seaſon it with Salt, Pepper, Clow 
and Thyme, Baſil, and ſome Slices of Lem | 
Make it boil two or three Minutes, ſtrain WW: + 
through a Sieve, and pour it on your Soops wil - 
Juice of Lemon. 


F 
Ancther c lis that is now generally uſed for R 
Soop aud SAUCES. ˖ 


ſe 7 


Take two or three Pounds of Veal, and hal 


Pound of the Lean of a Gammon of Bacon; or. 
theſe in Slices, and garniſh with them the Be: 
tom of a Stew-pan ; put to them an Onion, ik © 


ſome Carots and Parſnips cut likewiſe in Slice 
taen cover, your Stew-pan, and fet it a hw 
Over A Stove When it begins to ſtick to ti 


2 Pag 


3 
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in, and you fee it has taken a good Colour, put 
ir a little melted Bacon, and drudge it with a 
iſt of Flour : Then wet it with Broth and Gra- 
of each an equal Quantity, and ſeaſon it with 
pes ai Muſhrooms, a whole Leeks ſome Par- 
„and half a Dozen of Cloves; put in ſome 
15 of Bread, and let it all immer together 3 
en it is ready to ſtrain, if it be for a brown 
op of Partridges, take a roaſted Partridge, and 
und it in a Mortar, then put it into the Cullis, 
d mix it 885 with it: After this, ſtrain your 
ulis through a Sieve, put it into a ſmall Kettle 
keep it warm, and throw it on your Soop when 
ju are going to ſerve. 

This Stock of Cullis ſerves for all Sorts of black 
eats ; and when you would make a Cullis of 
is oodcocks, make uſe of Woodcocks, inſtead of 
Irtridges; in like manner of Rabbets, Pheaſants, 
i TIN Ducks, Teals, Pidgeons, Stock-Doves, Oe. 
al nas that it is only the Difference of the 
Aa eat which you put into the Culliſes, that gives 
th che Name and Taſte to them. 

Cloit Pic ere that what Kind of Meat ſoever you 
__ 6 5 of, muſt be more than half roaſted, be- 
ain e 101 pound it to put it into your | 


4 
1 


To ee Ie 4 Capon-Cullis. 


Feat a0 46 -Apon and pound it very well in a Mor- 
den 1013 up ſome Cruſts of Bread in melted 
a and when they are very brown, put to 


Mm iome 3 Parſlyz Baſil, and a few. Muſh- 
os. d very {mall Mix all this with 


Cr 4 5 
* ve: Put to it as ES of vont rongeſt 
| mes you think fit, and ſtrain it through a 
W ve. 


9 
> 0 Li k 
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To make a Cullis of Partridges. 


e Et ( 
Bard a Brace of Partridges and roaſt ther 
pound them well in a Mortar, Bards and all; M 
take a few Trufles and Muſhrooms, both raw ; ill (© 
them up with melted Bacon; fine Herbs, Md 

Baſil, Marjoram, &c. Then mix your poun 

Meat together with this in the ſame Sauceqy 

with three or four Spoonfuls of Veal-Grany, 
make it immer over a gentle Fire; then tran 7" 
through a Sieve. =_ 7 
Another Cullis of Partridges for brown Soops or Mp. 
% OCs 
When your Brace of Partridges are roaſted :' 
. pounded, aw above, take two Pounds of a to 
| of Veal, and a Piece of a Ham, cut them in Mea! 
1 ces, and lay them on the Bottom of a Ste 

1 with ſome fliced Onions and Carots ; th 

k muſt pur a {ſweating over a Stove : When it 

[i to ſtick, drudge it with a Duſt of Flour, | 
1 move it Moiſten it with half Gravy, half T. 
| and ſeaſon it with ſome 'Trufles and Muſhrom hake 
[Af whole Leck, fome Parſly, and Baſil, three or f 
|  Cloves and ſome Cruſts of Bread: Let all d! 
F ſimmer together for half or three quarters me 
f Hour; then put in your pounded Partridges, WW i 
4 them well with it, and let it fimmer a quarta]h iti 
1 an Hour longer; then ſtrain it through a ei 
1 3 and uſe ir for your brown Soops and Sauce eco: 
F where-cver elſe you think proper. vir 
# ; | d ( 
| To make à Cullis of Dicks. Itty 
| arty 
Take a roaſted Duck and pound it well ina 
tar : Brown {ome Slices of a Ham in a Silver MF ts 


and put them into a Pot, with a Handful of 


b, and boil them; ſeaſon them with three or 
dur Cloves, ſome Savoury and Cives, and a Clove 
Garlick: When it is boil'd, pound it all toge- 
cr with the Fleſh of the Duck; and toſs it up 
a Sauce-pan with melted Bacon: Then put to 


d ſtrain it through a Sieve. 
To make a Cullis of Pidgeans. 


Take two or three full- grown Pidgeons, and 
hen they are roaſted, pound them in a Mortar ; 
t among them three haſh'd Anchovies, a few 
apers, a few Morils and Truffles, two or three 
ocamboles, ſome Parſly and Cives, all ſhred ve- 


Ilted t nal! Mix it with the pounded Pidgeons, put 
* a MW together into a Sauce-pan, and pour upon it ſome 
n in Weca'-Gravy and Eſſence of a Ham: Strain it 
Stew rough 2 Sieve, keeping it as thick as you think 
this WW q 

it def gere Cullzs, that ſerves for all Sorts of Ragoos. 


Take, according to the . would 
ake, rio or three Pounds of lean Veal, with 


e or Mf a Pound of a Ham; cut all of it in Slices, 
t all WG lay it on the Bottom of a Stew- pan: Put to it 
ers me ſliced Onion, Carot and Parſnip, cover it 
does, d {ct it to ſweat over a Stove ; when it begins 
quart cc, a; when you make Veal-Grayy, and you 
1 4 I it 1143 a good Colour, put to it a little melted 


acon, drudge it with a little Fiour, and keep it 
oring to try the Flour: Then wet it with Broth 
1 Gravy, of each an equal Quantity, ſeaſon it 
ti three or four Cloves, a whole Leek, ſome 
ally, 2 little Baſil, a Bay-Leaf, ſome Truffles 


nagt Nivrooms minc'd very ſmall, and the Crult 
ilver i to 1-1 Rolls: Make this ſimmer all toge- 
al 0! 8 © quarters of an Hour; then take out 

F'2 your 
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ſme Veal-Gravy, to give it a fine pale Colour, 


E 
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our Slices of Veal, that they may not 

your Cullis when you come to {train it. 1 

paſs it through a Sieve, and keep it to ule uf 

Sorts of Ragoos. | q 
To make a white Cullis. 

Roaſt a Pullet, take off the Skin, and tone 
Take a Handful of {weet Almonds, blanch ul 
and pound them in a Mortar, with the Breath 
white Fleſh of your Pallet, and the Yolks ol 
hard Eggs. When all this is well pounded 
ther, take about two Pounds of Veal, and 
Ham of Bacon, cut it in Slices, and carniſhi l 
Bottom of a Stew-pan ; put to it ſome Ul 
Carot and Parſnip in Slices, and ſet it a ſweaml 
When it begins to ſtick, and be ſure, befor 

taken Colour, pour on it ſome good Brow 
cording to the Quantity of Cullis you intend 
make: Seaſon it with 'Trufles, Muſhroo 
Leek, I Parfly, a little Baſil and two or three cu 
add to it the Bigneſs of a couple of Eggs of Ul 
of Bread, and let it ſimmer till the Veal bel | 
enough; then take out the Slices of Veal 
put in your Pullet with the hard Eggs and 
monds that you pounded, and ſtir it about tl 
be very well mix'd together. Then ſet it own 
Fire, but take care not to let it boil; for, 
ſhould turn*brown. 'Then ſtrain it to uſe f 
your white Soop, Ragoos, Oc. 

When you would make this Cullis of Parti | 
make uſe of the Breaſts of them inſtead 
Pullet : We take out the Slices of Veal be 
ſtrain it, that the Partridge or Pullet may 
the better tarough a Sieve. 3 
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Another white Cullis meagre, 


ke a Brace of Perch, or a Pike; and broil 
over a gentle Fire; then take off the Skins, 
vide the Fleſh from the Bones: Blanch a 
el of ſweet Almonds, and pound them with 
WF | only of your Fiſh, and four. or five 
of hard Eggs. Take five or fix Onions, 
arots, and two Parſnips, cut them in Slices, 
em into a Stew-pan with Butter, and ſtew 
WW turning them from Time to Time over the 
and when they begin to brown, wet 
with a thin Peaſe-Broth or Puree. Take a 
, ſcale, skin and bone it: You. may make 
of the Fleſh for a Haſh or Farce: But cut 
ead and Bone in Pieces and put them into 
Stew-pan : When this has boil'd a quarter of 
lour, ſtrain it through a Sieve into another 
pan, ſeaſon it with ſome Trufles and Muſh- 
, a whole Leek, a little Baſil and Parſly, a 
e of Cloves, and put to it as big as two 
of Crumbs of Bread; ſet it a fimmering 
a gentie Fire for a quarter of an Hour; then 
mongſt it your pounded Fiſh, Almonds and 
ſet it a ſimmering, but keep it from. boil- 
eſt that ſhould change its Colour; ſtrain it 
gh a Sieve, and uſe it for your Soops and Ra- 


To make a Cullis of Roots. 


ke ſome Roots of Parſly, ſome Carots, Parſ- 
Onions, and cut them in Slices; toſs them 
ile in a Stew-pan ; then pound them in a 
ar with a Dozen and half of blanch'd Al- 
b, and the Crum of two French Rolls, foak'd* 
od Fiſh-broth ; boil all this together, and 
IK well, as directed in the other Culliſes; 
| ' © train 
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ſtrain it hot through a Sieve, and uſe it for you pund 


Soops of Onions, Leeks, Cardoons, Charvil, &. ar 
| arth 


To make a Cullis of Lentils. pd R 
Take ſome Cruſts of Bread, ſome Parily-Ro 
Carots, Parſnips and Onions; cut them in Slice 
and toſs them up in boiling Oil or Butter, or mek Pre 
ed Bacon, till both your Roots and Cruſts are a ith 4 
ry brown; put to it ſome boif'd Lentils, a lit) ig 
Broth, and ſeaſon it well: Let it boil a vl 
with ſome Citron ; then ſtrain it. You may uk th t 
it for almoſt all Sorts of Soops, as well of Fiſhy pond 
Fleſh. = Bat 
| am 
To make a Cullis of Muſhrooms. Nh 
| | ver © 
Take ſome Juice of Muſhrooms for which . 
the Receipt in Letter M.] ſoak in it ſome Cri in, 
of Bread: When they are well ſoak'd, ſtrain 7 
through a Sieve, and ule it when you have 0 Tom 
caſion. he NOVIN 
| * 
V. 77 

To make @ Cillis of Cray-fifſh meagre. | See Cray-ji E j 
Waſh your Cray-fiſh in ſeveral Waters, 4 47 
boil them; then pick out the Fleſh and lay tl 1 
Shells aſide. Take a Dozen of (weet Almont q * 
blanch and pound them in a Mortar with fl, ihe 
Shells of your Cray-fiſh : When they are * 29 b 
pounded, take an Onion, two or three Card th 
and as many Parſnips, ſlice them, and toſs tht | ay 
up with a little Butter; when they begin to f 55 
brown, pour on them ſome Fiſh-broth : Seu 1 
the whole with Salt, two or three Cloves, 4 jth Co 

a 


Baſil, ſome Trufles and Mufhrooms, ſome Cril 
of Bread, a little Parſly, and a whole Leak. L 
all this immer together ; then mix among it J 

pouny 
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dunded Almonds and Cray-fiſh Shells, and boil 
em a little: Strain it through a Sieve into an 
arthen-Pan, and uſe it in all your meagre Soops 
q Ragoos. : | 


T9 wake a Cray-fiſh Cullis half brown. 


Or 


ey Prepare your Cray-fiſh, and pound the Shells 
oo: Almonds, as in the foregoing Receipt. Take 
* « white Fleſh of a roaſted Pullet, mince and 
itth 


tit into the Mortar with the Shells, together 
ith the Yolks of three or four hard Eggs, and 
ound it all together. Take a Pound and half of 
Fillet of Veal, cut in Slices, as likewiſe ſome 


ſh with them the Bottom of a Ste 
ver them ſome fliced Onion, and three or four 
ices of Carots and Parſnips. Cover the Stew- 
an, and ſet it over a gentle Fire : When the 


/=-pan ; lay 


«& oY begins to ſtick to, the Bottom, put in a lit- 
"WW: n<ltcd Bacon and a Pinch of Flour ; keep it 


hoving over the Stove for {even or eight Turns; 
en 75 to it ſome ſtrong Broth, ſeaſon it with 
alf a Dozen Cloves, a very little Baſil, ſome 
arſly, + whole Leak, ſome Trufles and Muſh- 
coms, and add to it the Cruſt of two French 
Nos Let all of ir ſimmer together; and when 
he Veal-Slices are enough done, take them out 


hat you pounded in the Mortar; mik the whole 


i in d | 
"nd rel! together, ſtrain it through a Sieve into an 
le fn Pan, to uſe it as directed in many of the 


Receipts. 

1. : 
We alſo make a great many other Culliſes, 
hat are inſerted in their proper Places, and which 
WW Qeaier will find by zhe Help of the Table. 


\ 


F 4 |. To 


am of Bacon, fliced in like manner, and gar- 


df the Stew-pan, into which put the Shells, Sc. 


Wert uno ů —ꝛ— ů 
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To make fue CUSTARDS. 


TAKE a Quart of Cream, and boil it wi Tak 
1 whole Spice; then take ſome Rofe-way 
the Yolk of ten Eggs, and the Whites of fi 
mingle them with a little Cream; and when f 
boil'd Cream is almoſt cold, put the Eggs into 
and ſtir it very well; then fill up your Cuſt 
and bake them: Serve them with French Config 


g 
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CUTTETS 
| | 0 lit 


ty 


To make Veal or Mutten Cutlets à la Maintenon, Wie de 
a | Ne1s 
fig T your Cutlets handſomely, beat them e 
with a Cleaver, and ſeaſon them with a HH 
Pepper and Salt; then cover them all over, Cu. 
cept within two Inches of the Rib-bone, as ti read 
as a Crown-Piece, with ſome of the forc'd Mot! 
for which you have the Receipt in Letter H 
{moorh ir over with a Knife. This done, take ein 


many Hailf-ſheers of white Paper as you have Cuh 
lets, and butter them on one Side with meſted But 
ter: Dip your Cutlets likewiſe in melted Butte 
and throw a little grated Bread on the Top of you 
forc'd Meat all round: Lay each Cutlet on! 
Half- ſhect of Paper crofs the middle of it, leavin} 
the Bone about an Inch out; then cloſe the tw 
Ends of your Paper on the Sides as you do a Tui 
over Tart ; cut off the Paper that is too much 
broil your Mutton-Cutlets half an Hour, you" 
Veal three quarters of an Hour: Then take ol 
the Paper, and lay them round in the Diſh, wil 
the Bones ourmoſt. Let your Sauce be Butter 
Gravy and Lemon. ; | : 


. 


{ 


* 
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To farce Venl or Mitton Cutlets. 


| Take 1 Neck of Veal or Mutton, and boil it in 
lod Broth, then take off all the Fleſh and keep 
De Bones. Make a Farce of the| Fleſh with 
lanch'd Bacon, a little Parſly and Cives, ſome 
rules and Muſhrooms, all minc'd very ſmall, 
nd then pounded in a Mortar, with Spice and 
he 1 ufual Seaſonings, the Crum of a French 
„ foak'd in Milk or Gravy, and a little Cream. 
by to it ſome Volks of Eggs, ſo that it be not 
bo liquid, Cut ſome Bards of Bacon according 
che Size of your Cutlets. Lay your Farce upon 
heſe Bards with the Bones of the Cutlets; doing 
Wie ke to each Cutlet, which you may Faſhion 
ith your Knife dipt in beaten Eggs, as if it were 
Ele indeed: Drudge them with Crums of 
read, by them into a Tart-pan, and put them 
bro the Oven to give them a good Colour. This 
what we call, Cutlets farced in Cream. We ſerve 
a as U ard oe: res in Plates or little Diſhes; or 


ou fe we uſe them to garniſh any of our arge Diſhes 
Bu fte: Cour le. 

tter ; | 

your / 7reffirig Veal or Mutton Cullets Jr the 
n 1 firſs Courſe. | 

Ving 

1 aving flatted them on a Table with a 
unk . ard them, drudge them with Crums of 


uct, 
you 
l 
with 
rter, 


read, ſhred Parſly, Salt and Pepper, and toſs 
YZ up in melted Bacon. When they are done, 
a of a fine Colour, lay them in a Diſh, pour 
n . a good Ragoo of Sweetbreads and Muſh- 
ons, and ſerve them. Let your Garniſhing be 
4 a Partly, 
You may likewiſe boil them in Water, and 
on chey are enough, dip them in a thin Batter, 
made 
T 
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made of Eggs and Flower; then fry them in H 
Lard, and ſerye them with Verjuice, Salt af 
Pepper. : 
Another Time you may marinate them for thre 
Hours in Verjuice, Juice of Lemon, Salt, Poli 
per, Cloves, Cives and Bay-Leaves. Then mak 
a thin Batter with Flower, Water, a raw Eg 
and as big as a Walnut of Butter melted, all th 
beaten well together. Dip your Cutlets in it, an 
fry them in Hog's Lard : Then ſerve them forth 
firſt Courſe, garniſh'd with fry'd Parſly. Thy 
will likewiſe ſerve to garniſh Diſhes of the fil 
Cane... | 
Or you may make a Hodge-Podge of then 
with 'Turneps, Sc. well ſeaſon'd and boil'd y 
ſtrong Broth :. We generally, when we dreſs then 
in this Manner, put Cheſnuts among them. 
Or laſtly, you may dip them in melted Bacoli 
feaſon them well with minc'd Herbs, Salt af 
Pepper, and having ftrew'd them over wil 
Crums of Bread, broil them, and ſerve them yy 
with good Gravy. 
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$ a Ragoo that is commonly eaten cold, and 
at this Day very much in Uſe: We gene 
make it of a Gigot of Veal or Mutton, of. 
Turkey, Ducks, green Geeſe, and the like. 
have already given a Receipt for dreſſing Fil 
Danube in the Article Carp ; we will now give I 
$ructions for Fleſh. 
the | 
Vin 


Cp 
To dre(s 4 Gigot of Veal à la Daube. 


Take of the Skin, blanch it, lard it with ſmall 
ardons, and lay it a ſoaking in Verjuice, White 


ne, Salt, a Faggot of ſweet Herbs, Pepper, 
Leaves and Cloves: Then roaſt it, baſting it 
ch the ſame Wine mix'd with Verjuice and a 
e Broch: When it is roaſted, if you intend to 
7 arm, make your Sauce of the Dripping, 
OY 


little fry'd Flower, Capers, Slices of Lemon, 
vice of Muſhrooms and Anchovies. Let your 
Moor fimmer in it for ſome Time, and ſerve it 
or the firſt Courſe. We dreſs a Leg of Mutton 


e {ame Manner. 
hen | 
Ty dreſs green Geeſe à la Daube. 
ul ard your green Geeſe with large Lardons, 


fon them with Salt, Pepper, Cloves, Nutmeg, 
bay-Leat, Cives, Lemon-Peel, —_ wrap them 
nina Napkin : Boil them in Broth and White 
Wine; when the Broth is pretty well waſted away, 
ac judge them to be enough, take them off, 
Ind ſet them to cool in the Liquor in which they 
Ire boiPd ; then take them out, and ſerve them 
aa clean Napkin, and garniſh'd with green 
Parilly, We ſometimes boil with them ſome Slices 
ff Veal! and Bards of Bacon, to ſtrengthen them 
itt cep them white. | | 


Id 7 1 ky L 1 l v 

111 We dreſs Turkies, Capons, Partridges, and 
of pther Fowls in the ſame Manner. h 

i 1 

* DU 


chem, the Tame and the Wild; the laſt are 
me beſt and moſt valued : They are better in the 
Winter than in any other Seaſon, * - To 


ARE a. Water-Fowl: There are two Sorts of 
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To dreſs a Duck with Juice of Orange. 


nite 


When it is half roaſted, take it off the Spit per, 
lay it in a Diſh; cut it up, but ſo as to leave and 
the Joints hanging to one another, In all the wv! 
ciſions put ſome Salt and pounded Pepper; eo 
ſqueeze ſome Juice of Orange. Turn it up 
down upon the Breaſt, and preſs it hard with 
Plate; then ſet it a little while over a Stove, mM --: 
it again in the Diſh, and ſerve it hot in its on 
Gravy. ST [he 
| the 
To dreſs Ducks à la Braiſe with Turners, er 


Lard eicher a tame or wild Duck with large L 
dons well ſcaſon'd. Take a Stew-pan of a % *!! | 
venient Size, and garniſh the Bottom of it . 
Bards of Bacon and Slices of Beef; to which 
ſome Onions, Carots and Parſnips ſliced, fon 
Slices of Lemon, {ome ſavoury Herbs, Peppe 
Salt and Cloves; then put in your Duck, cover! 
in the {ame Manner as under it, and put Fire like 
wiſe under and over it. This is a Diſh for the fil 
Courte, which we ſerve in ſeveral Manners. Wh 
we would ferve it with Turneps, we cut them it 
Dice, or found them in the Shape of Olives ; N 
toſs them up in Hogs Lard, to give them a broy 


Colour; then we ſet them a draining, and af Ee 
that put them a ſimmering in good Gravy, anl od ( 
thicken them with a good Cullis. When we att cer 
ready to ſerve we take up the Duck, drain it wa * 
then lay it in the Diſh, pour upon it the Ragoo aiſ"+- 
'Turneps, and ſerve it hot, If you will not be a [he 
the Charge of ſtewing it & la Braiſe, when ydl Wa 
have Jarded your Duck, drudge it well wit © 
Flower, and toſs it up in melted Bacon to browf><*!' 


it, then put it into a Pot, and make a mY 
eite 


er with melted Bacon or Butter, akhd Flower, 
which put ſome good Broth and near a Pint of 
vice Wine, ſeaſoning the Whole with Salt, 
pper, Gloves, Onions, Slices of Lemon. Par- 
[ind {avoury Herbs; ſo ſet the Duck a ſtewing, 
| when it is done, ſerve it with any of the 
goos we make uſe of for Ducks few d a la 


b ge Duck à la Braiſe With 7 WR upon it. 


| the foregoing Receipt. We make a Ragoo, 
be wich Veal or Lamb- Sweetbreads, with fat 
1%, Cocks-combs, Muſhrooms,” Trufles, Aﬀ- 


1 and Artichoke-bottoms : We toſs 
= FIR n melted Bacon, moiſten it with good 
v . bind it with a Cullis of Veal and Ham; 
ng laid the Duck in the Diſh, pour the 
hr. TU upon it. We ſerve Ducks with Ragoos of 
TW es of 1 Legumes ; but then they muſt be 
er! d a 1a Bra 21 ſe. 

e 

 frl To dreſs a Wat with green Per {e. 

Ven | 


mou drofs your Duck as above ; then make a 
Wo green Peaſe, which you muſt toſs up 


ron halide freſh Butter, a little Flower, a Bunch 
aft bs ſom e Salt and Pepper. Moiſten it with 
no! ra; ad when you are about to ſerve, 
2 anon it with the Volk of one or two Eggs beaten 
EG Cre am; when you have diſh'd up your 
20 Mack, pour the Ragoo upon it. 

be a The ſame Ragoo ſerves for a Breaſt of Veal 
| Fol Yd % B. raiſe, which is done in the fame Man- 


wüßte Duck; as likewiſe for green Geeſe and 


rome eons bar are dreſs'd fo too. 
COW! | 
the 4 To 
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[he Duck is got ready in the fame Manner as 


* 
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Hug To dreſs a Duck with Celery, ff 
4 Dreſs your Duck as above: Having pick 
q Celery, put into a Pot a Piece of Butter, ul 
n Flower, ſome Water and Salt; make it . 
| then put in your Celery, and boil it a litt 


| than half: Take it up and drain it; Put it in 
þ Sauce-pan with a thin Cullis of Veal and lf 
i and ſtew it till it is enough : When you areal 
to ſerve, put to it as big as a Walnut of ll 
handled up with a little Flower; keep ſhak 
over the Stove for a Minute or ſo, and put 
Drop of Vinggar. Your Duck being laid i 
Diſh, pour your Ragoo upon it, and {ſerve wal 
| A Duck with Cardoons is done in the 
l Manner; that is to ſay, we dreſs our Can 
as we do our Celery. = 


To arcſs a Duck with Succory. 


1 
Get your Duck ready a /a Braiſe, as MM 
Blanch off your Succory in Water, ſqueg 
give it two or three Cuts with a Knife, anda 
ii into a Stew-pan; moiſten it with good Ul 
[ and let it ſimmer over a gentle Fire; thief 
i with a good Cullis of Veal and Ham; whe 
are ready to ſerve, lay your Duck in al 
of pour your Ragoo of Succory upon it; anbn_ 
bb it. | w_— 
8 To dreſs a Duck with Oyſters. © 


Your Duck is dreſs'd as before: Toſs op of 


0 Trufles and Muſhrooms in melted Bacon 
| moiſten them with Gravy : When they are 
| + enough, bind them with a good Cullis of N 
Þ and Ham. When you are almoſt ready wil 


take ſome Oyſters, and having open'd them 
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e- pan, give them three or four Turns over the 
e in their own Liquor; then take them off, 
clean them one by one, and throw them into 
& Ragoo, which you muſt again ſet over the 
for a Moment with the Oyſters in it, but 
Care not to let it boil, for then the Oyſters 
grow too hard. Lay your Duck in the Diſh, 
Wy your Ragoo upon it, and ſerve it very 
. 


„ 


c 


To dreſs a Duck with Cucumbers. 


our Duck muſt be ſtew'd 2 la Braiſe, and 
Wn you are ready to ſerve it, pour upon it a 
Woo of Cucumbers, for which ſee the Receipt 
De Article, Beef a la Braiſe, Page 16. 


To farce © Duck. 

lake a Farce of the Breaſt of a Capon or Pul- 
for which ſee the Receipt in Article &2a7ls. 
n take a Duck, and with your Finger loofers 
Skin from the Fleſh ; pull out the Breaſt, and 
e it with the above Farce; then ſtew your 
k 2 la Braiſe, and when it is ready, ſerve it 
with any of the Ragoos mention'd in this Ar- 
> of Ducks. 


To dreſs Ducks with Olives. 


{ 

ou may either roaſt the Ducks or dreſs them 
Brai/e ; the Ragoo only makes the Difference. 
up a fe Muſhrooms in a Sauce-pan, and put 
lem {ome good Gravy. When they are enouglt 
e thicken them with a Cullis of Veal and Ham. 
ge {ome Olives, ſqueeze out the} Stones, and 
ds the Olives into ſcalding Water; take them 
and having drain'd them for a Moment, put 
| into the Ragoo: When you are ren to 

| erve 
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ſerve, give them one Boil, lay your Duck in 
Diſh, pour your Ragoo upon it, and ſerve it, 

We dreſs with Olives in the ſame manner Ts 
Pullets, Capons, Chickens and Partridges. ] 
alſo, That we dreſs Ducks with Anchovies 3 


Capers inſtead of SOR; obſerving the {x 
Method. 


- . 1 - x clari 
D Or . 


ver 


N ade 
e all 
15 alm 
te W 
en it 


e 
HE Eels that are taken in Rivers or runn 


W aters, are better than Pond-Eels; and 
them too the Silver ones are moſt eſteem'd. 


To farce Eels. 


You may farce them on the Bone in the Na 


of a white Pudding. You make your Farce ft ag 
Fleſh of your Eels, which you muſt pound it = 
Mortar, and put to ir ſome Cream, ſome ros 
of Bread, with Parſly, Cives, 'Trufles and My Aiden 
rooms, all ſeaſon'd as uſual. Lay this Farce ſl © 
handſomely on the Bones of your Eels, diu 
them well with very ſmall Crums of Brea, 
bake them in an Oven in a Tart-pan, till they 4. 
of a fine brown Colour. 1 
er, 41 
To dreſs Fels with white Sauce: Ind S 
ell tog 
Skin them and cut them in Pieces, and ba. : 
them in boiling Water: Then dry them with "eh 
Napkin, toſs them up in Butter, with Salt, © 1 7 
per, Cloves and Lemon-Peel, together wit in ga: 
Glaſs of White Wine. Toſs up likewiſe 0 pp 


Artichoke-bottoms, - Muſhrooms and AR 
r9 


with Butter: and ſavoury Herbs; then 
a white Sauce with the Volks of Egg and 
vice, So ſerve them. 


To dreſs Eels with brown Sauces 


- 


Then you have cut them in Pieces, wot: them 


bor thin Puree, Muſhrooms, Cives and Parſly 
very ſmall, and a Faggot of Herbs; to 
h add Salt, Pepper, Chaves and Capers ; 
c al] tnis boil together, and when your Ra- 
3 almo!t ready, put to it a little Verjuice and 
te Wine, ahd let it boil a little longer; thefi 
en it with an Egg to take off the Fat, and 
E it warm. 


To fry Bels: 


7 
tip them, take out the Bone, cut then in 
ES. and lay them to marinate for two Hours iti 
gar, Saft, Pepper, Bay-Leaves, ſliqed Onion 
Juice of Lemon; then drudge tem well 
Flower, and fry them in clarify'd Burter; 
e them dry with fry'd Parſly. 


$5 brot Kall, | 
er hay ing ſtript and cut them in Pieces, make 
ein them, and lay them a while in melted 
er, 4 few ſay oury Herbs, Parſly, Onion, Pep- 
and dait, then warm this a little, arid ſhake it 
eil together; this done, take out the Eels Bit 
% dridge them with the Crum 6f Bread, and 
them over 4 gentle Fire till they are of a fine 
1 v Colour. When they are broil' d, make 4 


70 


Tur Sauce in the Diſh, 00 lay the Eel round 
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clarified Butter, a little Flower, a little Fiſh» 


| 
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n Sauce with Cives, Patſly and 2 * then 
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We likewiſe ſerve broil'd Eel with grew 
which we make as follows. Pound o 
and ſqueeze out the Juice. Then cut 
very ſmall, and toſs it up with Butter W 1 
Capers: Mix with it your Juice of Sorte 
in an Orange, and add {ome Pepper and 
ſerve it for the firſt Courſe. We allo ll 
ſerve. it with Sauce Robart. M8 


1 Y 


To dreſs Eels à la Daube. a 


Mince the Fleſh of Eels and Tench; 
with Salt, Pepper, Cloves and Nutmeg 
Fleſh of another Eel into Lardons, of wh 
one Lair on the Skins, and then anothenl 
minced - Fleſh, continuing to do ſo, till 
made it into the Shape of a Brick ol 
wrap it up in a linen Cloth; and ſtew 
do a Ham of Fiſh, that is to ſay, in H 
half red Wine [ſee the Article, amm 
ed with Cloves, Bay-Leaf, and Peppe 
cool in its own Liquor, cut it in Slices al 
it in Plates or little Diſhes. 1 


To areſs Eels the Engliſh Na, 


Rub an Eel with Salt, then with a Tal 
take off the Slime. Skin it, and cut it ma 
four Pieces, according to its Length; Wl 
into a Diſh, and pour on them ſome gooun 
Wine; when they have lain'a little wal 
take them out, and cut Notches from 
Space on the Back and Sides; fill up theſe 
ſions with a Sort of Farce, which make as 
Take the Crum of white Bread, and crumwal 
imall; take likewiſe all Sorts of ſavoury 
Parſly and Cives, and ſhred them ver 
ſome Pepper, Cloves, Nutmeg and Salt 
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s the Volks of ſome hard Eggs, a convenient 4 1 
jantity of freſh Butter, and having mix'd all this | 
ether, fill up with this Farce the Inciſions you 
de in the Eel; which you then flip again into 
bin, and tie it at both Ends; prick it in ſeve- 
Places with a Fork, and then either roaſt it on 
Spit, or broil it on the Gridiron ; when it is 
je enough, take off the Skin, and ſerve it dry, 
h juice of Lemon: Or elſe make a white 
Ice with good Butter, Vinegar, Salt and white 
per, together with Anchovies and - Capers, 


e, That only the large Eels are dreſs'd in this 
nner. | 


To ſpitehcoc an Fel. 


plit a large Eel down the Back, and joint the 
es, but do not ſtrip off the Skin: Cur the Fiſh 
three or four Pieces, and while they are broil- 
over a gentle Fire, baſte them with Butter, 
egar and Salt. Ute no other Sauce bur Butter 
Juice of Lemon. . 


& 


Fo colla? Eels, 


aving skinn'd and gutted them, rip up theit 
es and bone them, next ſeaſon them with 
er, Salt, Nutmeg, ſweet Herbs and Lemons 
, and having roll'd them up very hard, bind 
faſt with 'Tape. Make the Pickle as follows! 
into a Pint of Water the Eel Bones with a 
ning of Pepper, Salt, Bay-Leaves, a Sprig 
olemary, a Bunch of {weet Herbs, with a 
rough Cyder, and boil the Bones, but not 
nuch; when you think they are enough, take 
| up, and hang them up, * in a Bunch, to 

Id: Skin the Fat clean off the Liquor, into 

h put the collar'd Eels: Lou muſt now and 

doil up the Pickle. Eat them with Oil and 

Gd - Vinegar - 


# 
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Vinegar beat up together; or with the Juiced 
Lemon and Pickles. 


99585 
p in 
hem 
Diſh w 
nake : 


arniſh 


To collar a large Eel. 


Take a large Silver Eel, ſplit it down the Bau You 
waſh, dry, and falt it: 8 very {mall ſon em t 
Oyſters, an Onion, Thyme, Savoury, and we ed P 
Marjoram; add ſome Cloves, Mace and Nut 
pounded : Strew this Mixtute on the Inſide of th 
Eel; roll it and bind it faſt with Tape: Boil it Tate 
Water, Vinegar and Salt, with three or foi ivers, 
whole Onions, a little Ginger, and a Bunch Mice, 
ſweet Herbs. When you eat it, garnilh Holten 
Diſh with Fennel and Flowers. or hal 

HER : Vea 
EGGS and AML ETS. eli 

: , 

Eggs with Juice of Orange. hip 1 

OIKSL 

EAT up more or fewer Eggs according to em ch 
Size of the Diſh you would make; while WR 200 : 


are beating them, ſqueeze j in ſome Juice of Ora N hole 
taking care that none of the Seeds fall in amoW1uce-p 
the Eggs. When they are well beaten, and our i; 
ſon'd with a little Salt, take a SAUCC-pan, and ind bak 
in it a little Butter or Gravy ; pour in your Fi: upſide 
and keep them always ſtirring over a gentle Ml An 
that they may not ſtick to the Bottom: Wh nay thr, 
they are enough, pour them into a little Die Lago 
Plate, and ſerve them warm. 


To make farced Eggs. 


Take the Hearts of three or four CabbMthen, in 
Lettice, and blanch them; then take ſome Butter, 
rel, Parſly, Charvil, and one or two Muſhrooidor.o. 5 
ſhred all chis very ſmall, with the Yolks 1 ET 
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ops, ſeaſon'd with Salt and Nutmeg. . Toſs them 
5 in Butter, and when they are enough, put to 


diſh with them. With the Whites of your Eggs 
arniſh the Brim of your Diſh. 


hem firſt in a thin Batter; and ſerve them with 
Vd Parſſy. | 
Eggs en Crepine. 


ſome raw Ham, Veal Sweetbreads, fat 
ivers, 'I rufle$ and Muſhrooms ; cut all theſe in 
*5 toſs them up in a little melted Bacon ; 
Won the Whole with Gravy, ſet it a ſimmering 
r half an Hour, and then bind it with a Cullis 
ea and Ham. See that your Ragoo be well 
ny 0 and ſet it a cooling. Take ten new-haid 
Lees, and divide the Whites from the Volks: 
a up the Whites to a Froth ; and beat up the 
"olss, either in a little Cullis or Cream; ftrain 
hem et "es a Sieve, and pour them into your 
R 4000 : Ga gow with the Whites, and mix the 
hole well together. Then take a flat-bottom'd 
dauce- 58 lay a Veal-Caul in the Bottom of it, 
pour en your Ragoo, fold the Caul down upon it, 
and bake it in the Oven. When it is enough, turn 
t upſide down into a Diſh, and ferve it hot. 
Another Time inſtead of ſerving it dry, you 
nay throw on it ſome Cullis of Veal and Ham, or 
g Rap :00 of Muſhrooms. | 


Eggs à la 'Tripe. | * 


Boil them hard, take off the Shells, and cut 
them in Slices, long- ways Take a bit of freſh 
Butrer, put it into a Sauce-pan, let it melt over a 


Prove, put in your Eggs, and tofs them up with 
3 N Wes 


* 


hem ſome Cream; and fill the Bottom of your 


nake another Farce with ſavoury Herbs, Ec. to 


You may likewiſe fry farced Eggs, dipping 
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ſhred Parſly; ſeaſoned with Salt and Peppe 

When ep are enough, pour in a little Crean 

and ſerve them warm in Plates or little Difhes, 
If you would nat ſerve them with Cream, ya 


eadineſ 
hole Le 
jd your 


f jeve | 
may, while you are toſſing them up in the Saucy Sieve 1 
. . : little 
pan, add a little ſhred Onion, and inſtead of th 
Cream, beat up two Volks of Eggs in a little Ve 
juice or Vinegar and Water, thicken your Egg 
with it, and ſerve them as you do the others yit Take 
Crean. | of £ 
3 . folks of 
Eggs with the Juice of Sorrel. er 
5 cp ſtir 
Poaeh your Eggs in boiling Water; and havin rs 
2 a. 


pounded ſome Sorrel, put the Juice of it in a Di 
with ſome Butter, two or three raw Eggs, Gl 
and Nutmeg ; make all this into a Sauce, and pou 
it on your poach'd Eggs; ſo ſerve them. 


\ ! 
hem hol 


7 | 70717 17 N 1 boos 
Poach'd Eggs with Sauce of Auchovies. _ 
Melt ſome good Butter in a Sauce-pan, wit 1 po 
. bl - | L - 
Anchovies, fry'd Flower, Juice of Lemon, and... r 
little Salt; ftrain it all through a Sieve; and ha, ++ 
ving poach'd your Eggs and laid them in a Dinh... .. 
pour this Sauce on them and ſerve them. "WY 
" it 
ö © T7 * 2 : - 
Eggs in Verjuice, RO. 
a : SS oc bo: 
Beat them up well in a little Verjuice, ſeal... -. 
them with Salt and Nutmeg, and ſet them ov; . 
the Fire with a little Butter: When they are col ” ER 
go the Thickneſs of Cream, ſerve them. F. 
Poach'd Eggs in Gravy, 
| Har. 
. * «y» * Aide 
Poach ſome new-laid Eggs in boiling Was ne C 
and a little Vinegar. Have ſome good Gravy Me. 5 
; b] [8 


Readinel 


—— Nur: FO — —— - 


eadineſs, put to it ſome Salt and Pepper, and a 
hole Leek, heat it over the Fire, and having 
d your poach d Eggs in a Diſh, ſtrain it through 
Sicve upon them, and ſerve them hot in Plates 
little Diſhes. : | 


Eggs beaten in Gravy, 


Take ſome Gravy, with three or ſous Spoons 
|; of Cullis of Veal and Ham; put to this the 
. of 1 ight Eggs, a little Pepper and Salt, beat 
all well together; ſet it over the Stove, and 
ep ſtirring continually 3 when the Eggs are done 
nough, grate on them a little Nutmeg, and ſerve 
bem hot in Plates or little Diſhes. 


Eges with Cream, 


Take a Pint of Cream, and a Stick of Cinna- 
hon, two or three Zeſts of Lemon, and as much 
Jupar as you think convenient. Blanch a Quarter 
f a Pound of ſweet Almonds, and a Dozen of 
iter, pound them in a Mortar, ſprinkling them 
om Time to Time with a little Milk ; when 
hey are pounded to a Paſte, put it into your 
ream, with the Volks of eight new-laid Eggs 
Wis it all well together, and ſtrain it through A 
ere twice or thrice; Take a Silver Difh, ſer it 
wer hot Embers; pour in your Eggs and Cream ; : 
over it with a Tart-pan Cover; put Fire upon it ; 
nd when they are enough done, ſet them a cool 
1g, end ſerve them cold in Plates or little Diſhes. 


Poach'd Eggs and Cucumbers. 


Make a Ragoo of Cucumbers as follows. Peel 
me Cucumbers and cut them in two in the Mid- 
ke; take out the Seeds, cut them in Slices, and 
& 4 | lay 
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lay them to marinate in Vinegar, Salt, Peppe 
and an Onion or two cut in Slices; toſs them u 
over a Stove in freſh Butter: When they begin --- $i 
grow brown, put to them a little Fiſh-broth, ax Ba y 
ſer them to ſimmer for half an Hour; then tu ©. 
off all the Fat, and put to them a Cullis of Cry Per 
fiſh or other fiſh. Poach ſome new-laid Egg y 3 


| "i | 
ina 
Butter one by one, and lay them handſomely i any 


n Hou 
a Diſh; cut the Whites of them with your KI 2 
to make them exactly round, pour your Ragoo d En 
Ways 
Cucumbers upon them, and ſerve them hot. A Ag 
tin a 

/ 7 
Eggs with Succory. hes is 
Inſte. 
Blanch ſome Succory, ſqueeze it well, give rd 1: 
arc E. 


three or four Cuts with a Knife, put it into 


| cler\ 
Srew-pan, moiſten it with a little Fiſh-broth, {lM 
DOVE 
ſon it with Pepper, Salt, a Bunch of ſavour 
Herbs, let it fimmer half an Hour, and tha 
thicken 'it with a #Fiſh-Cullis, Jay it handſome ak. 
lake 
in the Diſh, and having poach'd your Eggs Mug 
Butter, and cut them round as in the foregoinſ pie. 
Receipr, lay them upon the Succory, and ſer e . 
MC J 
them in Plates or little Diſhes, or for H 
d Ocuoðres. "Hh 
"DO: 
| our, 
Eggs and Lettice. h; pe 
wy the 
Blanch ſome Cabbage-Lettice, {queeze & FI 
Water well out of them, cut them in Slices, CO 
them up in a Sauce-pan with freſh Butter, ſeaſon 
ed with Pepper, Salt, and a Bunch of Herbs, W... . 
them over a gentle Fire for half an Hour : Tia © 
take off the Fat; and' put to them ſome Culli 
Cray-tith or other Fiſh: Poach ſome new-alſQ Ta 
Eggs in Butter, and having diſh'd up your Mut 
tice, lay the Eggs upon them, and ſerve them ol 
in the laſt Receipr. ike 


Lad 


Eggs and Celery. 


Take four or five Roots of Celery ; half: boil it 
white Water, that is to ſay, in Water, Butter, 
lower and Salt; then take them up, drain them, 
ut them in Pieces, and put them into a Stew- pan, 
rich a little Fiſh-Cullis, ſet them a ſimmering half 
Hour, thicken them with a Cray-fiſh Cullis, 
nd as big as a Walnut of Butter, keeping them 
x% moving over the Fire. See that your Ra- 
oo be well reliſhed, put in a little Vinegar, lay 
in a Diſh, and your poach'd Eggs upon it. 
ſerve it as your Eggs with Succory. 
Inſtead of poach'd Eggs, you may make uſe of 
ard Eggs cut in Halves, laying them upon the 
l clery round your Diſh, and lerving them as 


Eggs and Cray fiſb. 


Make a Ragoo of the Tails of Cray-fiſh, with 
ſuſtrooms, Trufles, and Artichoke- botroms cut 
Pieces; toſs them up in a Sauce-pan with a 
tle Butter, moiſten them with a little Fiſh- 
roth, feaſon the Whole with Pepper, Salt, and 
Faggot of Herbs; let it ſimmer a Quarter of an 
lour, take off the Fat, put to it a Cullis of Cray- 
n; poach ten new-laid Eggs in boiling Water, 
ay them in a Diſh, throw your Ragoo upon 


* and ſerve them in little Diſhes, or as Hors- 
71 - "CY 


goes and Cray- fb, to be ſerv'd in little | Diſhes on 
Fa iſting-Days. 


Lake a little Ladleful of Fiſh-broth, a ſmall 
uit of Bread, a Muſhroom, a little Parſly, a 

hole 1. eek, and make it ſimmer all together: 
" e it off 'the Pire, and put to it more or leſs 


_ Cullis 


— 
i 
In 
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Cullis of Cray-fiſh, according to the Size of ht 
Diſh you intend to make: Set a Diſh on the 15 
ble and a Sieve in it, into which break fix nel 
laid Eggs, and ſtrain your Cullis and them throw 
the Sieve three or four Times. Set a Silver I 
on hot Embers, pour in your Eggs, cover it wil 
a Tarrtpan Cover, and put Fire upon it, LA 
up from Time to Time to fee when the Eggs 
enough, and when you tind them to be fa, feng 
them warm, | Y 


The fame for Fleſb-Days, 


Take Veal- Gravy and Cullis of Veal and H 
of each an equal Quantity, when you have mix{ 
them together, take one Half of it, and ſea 
it with Salt, Pepper, and a little Nutmeg; 
the other Half among ſome Cray-fiſh Cullin 
which beat up eight new-laid Eggs, and ſtrain 
Whole through a Sieve: Set a Dith upon 
Embers, pour your Eggs into the Diſh, and of 
it with a Tart-pan Cover, lay Fire upon it; 
on them from Time to Time, and when y 
tar they begin to thicket, ſerve them boy 
Plates or little Diſhes, 


Amlets. 


To make a Sugar-Amlet. 


EAT up the Whites of a dozen Egge 

put Pg Volks to them, together with W 
Lemon-peel fhred very ſmall: Add to it a 
Cream and Salt: Beat it all well together, 
try your Amlet. Before you turn it into 
Diſh, drudge it with Sugar in the Pan, and 
the brown Side lie uppermoſt in the Dillly 


which you mult firſt lay a Plate turn'd 9 
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n. Then powder it with ſome Sugar and 
yd Lemon- peel, ſhred very ſmall ; and at the 
Time glaze it with a red-hot Fire- ſhovel, and 
e it hot. 

To make a Bacon-Amlet. 


ake ſome of the Lean only of a boil'd Ham, 
mince it very ſmall ; break eight Eggs, ſeas 
them with a little Salt, Pepper, ſhred Parſly, 
put to them Half of your minc'd Ham, and 
a Spoonful of Cream. When you have beaten 
is well together, make your. Amlet, and lay 
1 a, Diſh, of which it muſt cover only the 
om. With the reſt of your haſh'd Ham make. 
im round it: Pour on your Amlet ſome Li- 
of a Saingarax, Which ſee in Letter R. in 
Article Rabbets; . then ſerve it hot. 


* 


To make an Amlet of a Veal- Kidncy. 


dil a Veal-Kidney, Fat and all, mince it very 
together with {ome Parſly. Break eighteen 
into a Sauce-pan, ſeaſon them with a little 
put in your minc'd Kidney, three or four 
nfuls of Cream, and a little Sugar. Make 
Amlet with good Butter, ſugar it, glaze it 


a red-hot Shovel, and ſerve it hot in Plates 
tle Diſhes. | 


To make an Amiet Robart. 


at up the Whites of eighteen Eggs by them 
„ and then mix in the Volks, with ſome Bis- 
f. bitter Almonds,: ſome ſhred Lemon-peel, a 
Cream and Sugar, Continue beating your 
t, take a Pan with good Butter and pour it 
deep it continually moving over the Fire; and 
you ſee it have a good Colour underneath, 
| : turn 
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2 abba: 
To fierce an Amlet. _— ſh 


turn it that it may be brown on both Sides. I 
ferve it. 


7 
0 HK 


Take Kidney of Veal, mince it very ſmall, i 
it up with a little Butter and Parſly ; ſeaſon 
with Pepper and Salt, and the Juice of a Len Ta: 
feaſon the Amlet with the ſame ; make Ame cord 
and put the Kidneys in the Middle of the Fiero fat 

rer th 

Fin C 
in 
F, | aſte, 

ince | 

FARCE : hen u 

| ; Mortar 

WI make many Farces in Cookery, he C: 

it would be needleſs to particularize in roch 

Place; fince they are mention'd in their reſpects to 

Articles to which they properly belong; ai little 

which the Reader will readily find by the HWoun : 

of the Table: Here therefore we will only go for y. 


kh I I 9 


a Receipt for a Farce of Fiſh. ; This 
| | hat rec 
To make a good Farce of Fifh. es; I 


Take ſome Carps, Pikes, and other Fiſh tl T 
you can get; bone them and ſhred the Flelh 


N . Minc 
all of them together very ſmall; then make t urg 
Amlet of Eggs, mince among it ſome Muſhrod 10 


Truffles, Parſly and Cives: Take care it be Nie ber 
done too much: Lay it on the Farce, ſeaſon 5 
Whole very well, and haſh it very ſmall. 

may put to it likewiſe the Crum of a French 
foak'd in Milk, ſome Butter and ſome Yolk 
Eggs: In a Word, make it very thick that it Wy dure 
hang cloſe together. It will {erve you not WM hen 
to farce Carps and Soles on the Bone, but like eeping. 

i of | 


abbage, Pigeons, and ſeveral other Things Fa 
Pu fall think fit. 


| nale fore d Meat, To be uſed ; 712 many „ ings | 277 
Cookery. 


Take two Pounds of a Leg of Veal, or ha 
cording to your Occaſion, and put to it a Pound 
F -+ Bacon, and a Pound of Sewet ; * boil them 
er Ages Fire half an Hour, then due them a lit: 
a cold Water, that your fat Bacon run not to 
in mincing. Then mince them all as fine as 
ate, each by themſelves, for the Bacon will not 
ince mall, if. you mince it with any Thing elſe. 
hen mince all together, and put it in a Marble 
lortar, and put to it the Ingredients followin 
he Crum of two French Rolls, ſoak d in Milk or 
roth; eight raw Eggs; Pepper and Salt accord- 
jg tO your Diſcretion ; a quarter of a Nutmeg ; 
little minc'd Onion, and Parſly minc'd very fine. 
ound all theſe in a Mortar to a fine Pafte, and ſave 
for vour Uſe, as the Receipts ſhall inſtruct you. 
This forc'd Meat may he uſed in moſt Diſhes 
hat require forc'd Meat, exept the Bottoms of 
cs; in which you muſt put few or no Eggs. 


To make forc'd Meat for a Chicken-Pye. 


wa e ſome Bacon and a little Marrow; ſeaſon 

Pepper, Nutmeg and Parſley ; lay it about 

Chickens with boil'd Lettice, and when they 
Ire 1 d., ſerve them with a little Caudle. 


FRENCH BEANS. 


How to preſerve them. 


T intend not to mention the Way of pickling 
them, which is very well known, but that of 
eeping them dry, which we do as follows. We 


pick 
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pick and blanch them; then dry them in the $y Wh 

and when they are very dry, keep them in a ye hem | 

dry Place. When we would uſe them, we ard tl 
them for two Days in lukewarm Water, and th 
will recover almoſt the ſame Greeneſs they hy 
when they were gather'd : Then we blanch then 

and dreſs them as uſual. 

FRICANDEAU-X. Fe 

E make Uſe of Fricandeaux, not only be Fi. 

Garniſhings for our moſt coſtly Diſh" _ 

ery U. 


but ferve them likewiſe in Diſhes by themſelyg 
When we uſe them to garniſh, we only lard then 
bur when we make a particular Diſh of them, 


farce them as follows. ad ie 
| Ver TI. 

| 1 | 10\V i1T 

To farce Fricandeaux. = 

) 43 Ch 


* 


Take a Leg of Veal; and cut off ſome Slice 3 
beat them well with the Handle of a Knife, lM. - 
them, lay them on a Table, the larded Side down 


a nn 


n _ ut UDC 
moſt, cover them the Thickneſs of a Crow 93 
Piece with a Farce made of Veal, Beef-Marro [ft 
a little Bacon, and ſome Eggs, ſeaſon'd with Sali IM 


Pepper, and ſavoury Herbs. Having thus farc 


them, dip your Hand in beaten Eggs, and ſmool 6 a er 
the Edges of them: Lay them in a Stew-pu 3 
with a little Bacon under them, cover the Pa tl 
and ſer it over the Stove ; put likewiſe a little Fit 0 of” 


upon it. You muſt keep them thus till they at 
brown on both Sides, then take them up, let til 
Fat drain from them, and then put them agall 
into a Stew-pan with ſome Beef-Gryavy ; let tid 
ſimmer a while in it; take off alf the Fat, put i 
a Drop of Verjuice, then lay them in a Dili 
pour on them a Ragoo of Muſhrooms, Trufies a 


Sweetbreads, and ſerve them warm. : 
5 | Wbe 
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When we uſe them for Garniſhings, we dreſs 
hem in the ſame Manner, except that we do not 
ard them. | 


FRITTERS. 


To make white Fritters. 


AK E ſome Rice and waſh it in fire or ſis 
| ſeveral Waters ; then dry it very well before 
dne Fire: After this pound it well in a Mortar, 
and ift it through a lawn Sieve, that it may be 
ery fiae ;. you muſt have at leaſt an Ounce of 
t. Then put it into a Sauce-pan, and wet it with 
Milk; and?” when it is well incorporated with it, 
dad to it another Pint of Milk; ſet the Whole 
vcr the Stove, and take Care to keep it always 
noving: We likewiſe put to it the Breaſt of a 
caſted Pullet minc'd very ſmall, a little Sugar, 
ome candy'd Lemon-peel grated, and keep it o- 
er che Fire till it is come almoſt to the Thickneſs 
Ha fine Paſte. Flour a Peel very well, pour it 
ut upon it, and ſpread it abroad with your Rol- 


: no-Pin : When it is quite cold, cut it in little 
0 lorſels, raking Care that they ſtick not to one 


pother ; flour your Hands, / roul up your Frit- 
; very handſomely, and fry them in Hogs Lard. 
hen you are going to ſerve, put to them a little 
ſrange- flower Water, and ſtrew ſome Sugar up- 
them; fo ſerve them in Plates or little Diſhes, 
d uſe them beſides for Garniſhings. 


t tn : 
Wy To make a Water-Fritters. 
then 


ibu into a Sauce-pan ſome Water, as big as a 

auc of Butter, a litle Salt, and ſome candy'd 
d plain Lemon- peel, minc'd very ſmall. Make 
„ boil over-a Stove; then put in two good 


Hand- 


—— 


1 
y 
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Handfuls of Flour, and turn it about by mal 
Strength} till the Water and Flour be well mi 
rogether, and none of this laſt ſtick to the Saul 
pan: Then take it off the Stove, put into it 
Volks of two Eggs, mix them well with it, «ff 
tinuing to put in more Eggs, by two and tut 
a Time, till you have put in ten or twelve, al 
your Paſte be very fine. Then drudge a 
thick with Flour, and dipping your Hand ll 
Flour, take out your Paſte Bit by Bit, and lay 
on the Peel; when it has lain a little while, on 
it, and cut it in little Pieces, taking care that they 
ſtick not to one another; a little before yo 
going to ſerve, fry them in Hogs Lard, and wil 
you have laid them in the Diſh, throw ſome 
gar and Orange-Flower Water upon them, 
ſerve them in Plates or little Diſhes. MM 
We make Broth-Fritters the ſame Way, onlt 
making Uſe of Broth inſtead of Water. 


To make Milk-Fritters. Y | 


CC... 
: - 


Milk-Fritters are made like the former, e 
ing that you muit not put ſo much Flour, ali 
make it into a Paſte, but rather into a very ul 
Batter; yet muſt put in more Eggs than in 
| other Sorts of Fritters. Then turn the BY 
. out of the Sauce- pan into a Plate; and hai 
heated your Hogs Lard, take a Spoon and 


F your Fritters with it, dipping it from T 
4 Time in the Lard, that the Fritters may not 
„ to it. Keep your Pan in continual Môtion 
: when they are brown'd, ſugar them while the 
| hot, then ſprinkle them with Orange-Flower 
v1 ter, and after that with more Sugar. If youll 
| you may glaze them with a red-hot Shovel 
| {erve them warm. ä 1 
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G. 
GAMMON » HAM of BACON, 
To areſs a Ham à la Braiſe. 


AVING taken off the Skin and clean'd tlie 
Knuckle, lay it in Water to make it freſh, theti 
it about with Pack-thread : Take a Pot or Ket- 

f the Size of your Ham; garniſh the Bottom 
with Bards of Bacon, and Slices of Beef well- 

en, and ſeaſon'd with ſavoury Herbs, Spice; 

Leaf, Onions, Carots, Parſnips, Parſly , 

s, but no Salt: Then lay in your Ham the 
Side downmoſt, lay over it Beef, Sc. as un- 

it, cover the Pot with its own Covef, and 
it well up with Paſte : Set it a ſtewing for 

pr twelve Hours, keeping a gentle Fire both 
and under it: Then leave it to cool in its 

Gravy ; when it is cold, take it out of the Kets 
ntie the Pack-thread, put it into a Pan, ſtrew 

er with Bread grated very fine, and brown 

th a red-hot Fire-Shovel, ſo ſerve it in a clean 
in, garniſh'd with green Parſly. You may 
iſe {erve it warm for firſt Courſe ; but then 
wit lay it in a Diſh, and pour upon it a Ra- 
pf Veal-Sweetbreads, made as directed in Let- 

. Article Paſty of a Gammon of Bacon to bg 

bot. We ſometimes likewiſe ſerve it with a 


Sauce, and ſometimes too with a Ragod of 
ay-fiſh, | 


To roaſt a Gammon of Bacon. 
ke off the Skin, and lay it iti Inke-warnt 
r to make ir freſh ; Then put it into an 


N eartnen 
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earthen Pan, pour on it a Quart of Sack, ai of ; 
let it lie in it ten or twelve Hours; ſpit it, Moe ol 
put ſome Sheets of white Paper over the fat Sid 
of it; pour the Sack in which you ſoak'd it in 
the Dripping-pan, and baſte it with it from Tim | 
to Time all the while it is roaſting : When it Take 
enough, take off the Paper, drudge it well vi ſh Sal 
Bread, crumm'd very fine, and ſhred Parſley nc'd a 
brown it well before a brisk Fire, take it off HY Nu 
Spit, and ſet it by to cool, when it is cold, ſen en la 
it in a Clean Napkin, garniſh'd with green Par >» 
Ir is proper for ſecond Courſe. S 8 
> M7 
To make Eſſence of a Ham of Bacon. * 
I Vat 
Take off the Fat and cut the Lean in Slice af ane 
beat them well, and lay them in the Bottom of ld in; 
Stew- pan, with Onions, Carots, and Parſnip “ ** 
in Slices. Cover it and ſet it a ſweating over 
gentle Fire, and when it begins to ſtick, druch Ty 
it with a little Flour, and turn it; then moiſten . 
with Veal-Gravy and Broth, of each an eq Lancl 
Quantity: Seaſon it with two or three Trufles a have 
as many Muſhrooms, half a Dozen Cloves, ſome . ane 
fil, Parſly, and a whole Leek ; inftead of which it 
ſome put a Clove of Garlick: Add to it ſome Ci and 
of Bread, and let it fimmer over the Stove for tere, 
bout three quarters of an Hour ; then ſtrain e 
through a Sieve, and ſer it by to uſe as directe“ 3541 
many of theſe Receipts. May : 
M in P 
To make a Ragoo of a Ham, with ſweet Soul 
Take ſome Slices of a raw Ham of Bacon, . 
toſs them up in a Sauce-pan : Make your 8 ſult par 
with Sugar, Cinnamon, a pounded MackaraI © J ot 
ſome red Wine, and a little pounded white I. | ma 
em 


per. When you are ready to ſerve, put your * 


* 
4 
- 
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of Bacon to this Sauce, and ſqueeze in ſome 
ice of Orange. | 


To make a Gammon of Fiſh. 


Take the Fleſh of Carps, Fel, Tenches and 
n Salmon; together with the Milts of Carps, 
nd and pounded in a Mortar with Salt, Pep- 
| Nutmeg, ſavoury Herbs, and freſh Butter. 


ben lay the Fleſh of all theſe Fiſh, thus mix'd 


d pounded together, upon the Skins of Carps, 
d form it into the Shape of a Gammon of Ba- 
. Wrap it up in a new linen Cloth, which 
muit ſew up very ſtrait ; and then boil it in 
f Water, half Wine, ſeaſon'd with Cloves, Bay- 
af and Pepper. Let it cool in the Liquor it is 
I'd in; ſo ſerve it. You may likewiſe cut it in 
es, as you do a real Gammon of Bacon. 


To make a Ragoo of GIBLETS;, 


Lanch them in Water; and if among them you 
have any Cocks-combs, boil them by them 
ves and skin them; then ſet the Whole a ſim- 
ring in ſtrong Broth with high Sea{ſ@nings of 
ce and Herbs, and when you are almoſt ready 
ſerve, fricaſſy your Giblets in melted Bacon, 
1 a little ſhred Parſly and Cives ; then ſer 
m again to ſimmer in their own Broth, which 
may thicken with the Volks of Eggs: So ferve 
m in Plates or little Diſhes. 


To ſteꝛo Giblets, 


Fit parboil them; then roſs them up in a Sauce- 
as you do a Fricaſſy of Chickens ; and put 
n into a Stew- pan with good ſtrong Broth, co- 
them cloſe, and let them ſtew over a. gentle 

H. 2 Fire, 
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Fire, till the Broth is near waſted away; me ok o 
white take a Couple of French Rolls; ſet t ielded 
ikewiſe ro ſimmer in ſtrong Broth, and when Motte 

are going to ſerve, place them in the Middle of ad th 
Diſh, lay your Giblets upon them and all rou{«n; u. 
them; pour on them fome good Mutton-CrayſſWarots 


fo ſerve chem warm. | little 
ou te: 
To make Fecal GRAVY. Pod B 
| Hou'd 
UT a Fillet of Veal into Slices, and bed i 
S them: Lay them in a Stew-pan, and hole 
them ſome Onions, Carots and Parſnips cut i bo 
Slices. Cover your Stew-pan with a Diſh; alli" 
ſet it over a Stove to {weat at firſt with a geg 
Fire; but in a little Time add more Fire to it, Motos 
when the Liquor the Veal has yielded, is alng 
waſted, and the Meat begins to ſtick to the 7 
tom of rhe Stew-pan, and is come to a bro 
Colour, moiſten your Veal with ſtrong Brot Lithe 
ſeaſon it with a little Parſly, half a dozen Clo" ©: 
a whole Leek, and cover the Pan again; keep ©: 
fimmering three Quarters of an Hour, that e 
Veal may be throughly done; then ftrair 
through a Sieve into an earthen Pan, and ker 
to ule in all your Soops and Ragoos: Roaſt 
Ick 17 
To make Becſf-Gravy. 13 
od By 
Cut ſome Slices of a Buttock of Beef at ll (cc... 
an Inch thick, beat them very well a take a 8 then 
pan, large in Proportion to the Quantity of oM:..;.. 
you would make, and to your Stock of Beef; Moſt ot 
into the Bottom of it four or five Bards of Bad 
then lay in your Slices of Beef, and upon! 
three or four Onions cut in Skces, with i = 
Carots and Parſnips; cover your Stew- pan, 8 
Or be 


ſet it on the Stove. to ſweat over & gentle I 
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ok on it from Time to Time, to ſee if it has 
jelded its Gravy, and if it have, fer it over a 
otter Stove: When the Gravy is boil'd away, 
nd the Meat ſticks to the Bottom of the Stew- 
an, uncover it, and ſtir it about, that the Onions, 
arots and Parſnips may get undermoſt, to brown 
little; but take care they do not burn: When 
ou ſee that it has taken Colour, put to it ſome 
Pod Broth, till you ſee it to be of the Colour yau 
Jould have it; then let it beil for near an Hour, 
ape to it a dozen Cloves, a little Parſly, and 
whole Lek, as it is boiling. When it is through- 
boil'd, ſtrain it through a Sieve into an earthen 
an. This Gravy will ferve you when you have 
ne of Veal, for your Soops, as likewiſe to 
cit ©: all Sorts of Ragoos and Culliſes. 


To make Gravy of a Partridge, or of a Capon. 


Either of them muſt be ſomewhat more than 
lf roaſted, and then ſqueez'd in a Prefs to force 
t the Gravy. There are Preſſes made on Pur- 


— 
1 


fe for this Uſe. 


To make Miutton-Grawvy, 


Roaſt your Meat a little more than half, then 
fick it with a Knife, and ſqueeze it in a Preſs to 
Ice out the Gravy : Take a Spoonful or two of 
od Broth, wet your Meat with it, and preſs it 
ſecond Time: Salt it a little, and keep it in an 
then Pot, to uſe as you have Occafion. Theſe 
avics are very uſeful in a Kitchin, to nouriſh 
bit of gur Ragoos and Soops. 


To make Fiſh-Gravy. 


Take ſome Tenches and Carps, prepare them 
fer boiling ; then take cut the Gills, and flir 
H 3 the 


Parſnips, and a little Butter; brown them, 


IT 
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ping + 


the Fiſh in two from Head to Tail: Put them 
to a Stew-pan with fliced Onions, Carots 3 


directed in the Receipt for Beef-Gravy ; wh 
they are enough, put in a little Flower, and bry 
that too with the reſt ; then add ſome Fiſh. b 
according to the Quantity you have Occaſion k 
Strain all this through a linen Cloth, and ſqus 
it very hard: Seaſon it with a Bunch of ſavou 
Herbs, ſome Salt, and a Lemon ſtuck with C 


It ſerves you to uſe in all your Soops, as well Wen 

Ragoos of Fiſh. their ! 

| Butter 
GUDGEONS SPICE 

| whole 

RE a ſmall freſh-water Fiſh, and are art 

| monly fry'd, but may be ſtew'd in the Wrick. 

lowing Manner. with ] 

| e 

To flew Gudgeous. are ba 

follow; 

Take of Wine and Water an equal Quant Trug 

and put it over the Fire in a deep Diſh : Put Ma tt! 

a Race of Ginger ſhred, a Nutmeg cut into WThe : 
Pieces, a large Blade or two of Mace, a little 0Cives. 

and a Bundle of Marjoram, Thyme and ParMyith | 

When they have boil'd a little, put in the vWF. 
geons with ſome Butter, and make them bol Fre 


pace: They will ſoon be enough, and then Cray 
muſt pour all the Liquor from them into a PM yhic!: 


which ſet over the Fire with the Spice and FAEmu?t | 


that were in it before: Then boil a HandfuMicur - 
Parſly, with a little Thyme and Fennel, 4! Mround 
them minced together, in the Fiſh-Broth : Merve: 
bear the Meat of two middling Crabs, the Car | 

of a Lobſter, and the Volks of three Eggs, 
a Ladleful of drawn Butter, and ſome of the F 
Broth ; put it into the Pipkin, and keep it 


. 864". Os AA OREN 
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Dig till it thickens, then Diſh the Gudgeons on 
bippets, pour the Sauce upon them, and ſo ſerve 


hem up. 


GURNEE Y 


[aA RE a {mall Sea-fiſh, that we dreſs in diffe- 
A rent Manners, 


To late Curnits. 


a hen you have drawn your Gurnets, cut off 
their Reads; rub a Silver Diſh or a Tart-pan with 
Butter, ſeaſon'd with Salt, Pepper; a very little 
spice and {avoury Herbs, ſome ſhred Parſly and 
whole Cives; Lay 'your Gurnets in the Diſh or 

coo) art-pan, and ſeaſon them above as under; 

ſprinkle them with melted Butter, drudge them 
with Bread crumm'd very fine, and ſet them to 
bake in an Oven or Baking-cover, and while they 
are baking, prepare a haſh'd Sauce for them as 
follows: Shred a few Cives, and Parſly, ſome 

Truſſes and Muſhrooms : Take a Sauce-pan with 

2 little Bit of Butter, and ſet it over a Stove. 

The Butter being .melted, put in your haſh'd 

Cives, Parſly, Trufles and Muſhrooms, ſeaſon it 

with Pepper and Salt, and wet it with a little 

Fiſh-broth ; ſo leave it to fimmer owgr a gentle 

fire. When it is enough done, thicken it with a 

Cray-fiſh Cullis, and pour it into the Diſh in 

Which you intend to ſerve your Gurnets ; which 

muſt be baked till they are of a fine brown Co- 

bur; then take them out of the Oven, lay them 
round the Diſh where is your haſh'd Sauce, and 
lerye them for the firſt Courſe 


H 4 To 
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- — x 


104 H. The Compleat Court- Co 


To broil Gurnets with Anchovie-Sauce, 
Having cut of their Heads, dip your Gun 
in melted Butter and Salt; then broil them 
a gentle Fire: Make a white Sauce as follow 
Pur into a Sauce-pan {ome freſh Butter, a Wl 
of Flowers, a whole Leck ; Jet your Seaſoning 
Salt, Pepper and Nutmeg ; wet it with a 
| Water and Vinegar, put to it a Couple off 
chovies ; keep ſhaking it over the Stoye, and u 
your Gurnets are broil'd and diſh'd, pour ul 
Sauce upon them, and ſerve them warm, 


Broild Gurnets with Cray-fiſh Cullis. 


Broil the Gurnets a W and prepare a Sau 
as follows: Put into a Sauce-pan a little Buß 
and a Pinch of Flower: Seaſon it with Salt, 
per, Nutmeg, and a whole Leek; put to fWM 
tle Water, and Vinegar, together with a 5pod 
ful of Cray-fiſh Cullis and ſome Capers; 
turning it over the Stove; and when the ca 
ready, diſh up your Gurnets and pour it ul 
them; fo ſerve them for firſt Courſe. 


- 
9 1 7 

2 

, 


9 H. 
E dreſs HAD D 0 CK S ye Dutch i 


DEIN G ſcal'd and gutted, . gaſh them witl 
B ſharp Knife into the Back- bone on both Side 
and throw them into cold Water for an He 
then boil them in Salt and Water and Vin 
They will boil in leſs than half an Hour, but 
according to the Bignets ; only boil them vill 
will come from the Bone. .T hen for your bal 


Fig 


Es Port Sc 
Pottage | 9 . | 
A { + F ullets p 
Alutton & V eal 
Rojted 
” 5 . 


> 


. 


N IChackens t 4cacyd 


AK - Petit Paltys 


| * 72 Cel 


* rg 1 Dullets 


F cans 


Co 1 ib 


F 
een. Geeſe | 


Rojted 


Peaſe and, \ 


French Beans 


Gabbs & Lob ſten 


— es eas 4+ 


4 Chickens 
4 Rabbets 


* 


ike Turneps, cut them as ſmall as Volks of Eggs, 


nd they boil them with the Fiſh, and they take 
tery little more boiling than they, becauſe they 
re better than ours; but if you boil Eugliſh Tur- 
leps, you mult boil them a little before you put 
vour Fiſh ; but you muſt not boil your Tur- 
eps ſo tender, as if they were to eat with Beet or 
ſutton ; then drain them from the Liquor, and 
ut two or three Dozen of Turneps, according to 
e Bigneſs of your Diſh, into a Pound of drawn 
utter, and a little fine minced Parſly : So put 
dur Haddocks into your Diſh, and Sippets under 
em ; and pour your Turneps and Sauce over 


liſh, ſo ſerve it. You may do Whitings or Soles 
e fame Way, 


To roaſt a HARE. 


AR D one Side of it, the other not; then 
/ ſpit it, and while it is roaſting baſte it with 


eam. Serve it with ſweet Sauce, or a Poivrade. 
Another Way. 


Take out the Marrow from an Ox-Marrow- 
ne, and ſhred it with an Onion, a Shalot of 
, Savoury, Thyme and Parſly, all very ſmall : 
on this with Salt and Nutmeg ; roll it all upon 
piece of Butter, and put the Roll into the 


h Cream, and afterwards with Butter: Let 
Sauce be Claret, an Anchovy, a Blade of 
de, and Butter melted very thick: When the 
ſe is roaſted, take the Pudding out of its Belly; 
Pit all over with Butter, and ferve it. 


T 9 
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nd boil them tender in Water and Salt. In Hol- 


em, throw a little minced Parſly about your 


re's Belly: While it is roaſting, baſte it firſt. 


* 
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To baſh a Hare. 
Cut the Hare in Pieces, and waſh them wil 


Water and Claret; then ſtrain the Liquor, a 
the Pieces of Hare: Lay them in a Diſh with th 


Head, Legs and Shoulders whole; but divide hr 
Chine into ſeveral Pieces, put in ſome of the ide 
uor in which it was parboiled, adding two fes 
three ſliced Onions, and put the Whole to tl"! ' 
over a gentle Fire between two Diſhes till it Salt, 
very Tender; then put in ſome Nutmeg, Ma &'* 
and beaten Pepper; Lay Sippets in the Diſh, with 
garniſh with Barberries and Lemon. three 
Plates 
To pot a Hare. condi 
Waſh it very clean, dry it well with a Clot 

and having cut it into Quarters, ſeaſon it w : 
Salt, Pepper, Nutmeg, Cloves and Mace; tht Hay 
put it into a Pot with a few Bay-Leaves and boil tl 
Pound of freſh Butter: Set it into an Oven, IA © 
when it is baked, take out all the Bones: Pou the F 
the Fleſh in a Mortar, pour the Butter from t En. 
Gravy, and mix it among the Fleſh ; then pu Mathr 
into a glazed Pot, preſs it down cloſe, and co. * 
it an Inch Thick with clarify'd Butter. - 
| nd th 
To dreſs & Hare the Swiſs Way. 3 
a0 808, 


Cut it in Quarters and lard them; ſtew th . yy 
ates 


an good Broth ſeaſon'd with Salt, Pepper, Cloy 


and a little Wine; when they are ſtew'd , fol ind Ph 
the Liver and Blood in a Sauce-pan, with a li 
Flower, mix it all together, put to it a Drop 
Vinegar, with ſome Capers and ſtoned Ol 


So ſerve it Warm, 


— ng 
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7 make a HASH of Mutton, 


OAST a Leg of Mutton, take off all the 

Skin, cut the Fleſh from the Bones, and 
lay it on a clean Table, with ſome Cives and a 
little Parſly, a ktle boil'd Ham, ſome raw 'Tru- 
fles and Muſhrooms: Haſh it all well together, 
put it into a Sauce-pan, ſeaſon it with Pepper, 
Galt, and a Slice of Lemon, pour to it ſome Veal- 
Gravy and ſome Eſſence of Ham, and bind it 
with a Cullis of Veal and Bacon : Give it two or 
three Turns over the Stove, and ſerve it warm in 
Plates or little Diſhes. This Haſh will ſerve you 


Fd 


likewiſe to make Petty-Patties. 


To make a Haſh of Partridges. 


Having pick'd and drawn your Partridges, par- 
boil them, then bard and roaſt them; when they 
arc roaſted take off the Skin, bone them, and lay 


Bacon, ſome Parſly and Cives, raw Trufles and 
Muſhrooms : Haſh all this together, then put it 
into a Sauce- pan, ſeaſon it with Pepper, Salt, and 
a Slicz of Lemon, moiſten it with Veal-Gravy, 
nd the Eflence of a Ham, of each an equal 
Quantity, and thicken it with a Cullis of Par- 
tiges, [which ſee in Letter C] give your-Haſh 
two or three Turns over the Stove, fo ſerve it in 
Plates or little Diſhes. Make Haſhes of Fowls 
anc Pheaſants in the ſame Manner. 


(0 


To haſh a Carp. 


kleb, put it into a Sance-pan, and dry it a little 
ver che Fire till it grows white; then lay it 
again 


the Fleſh on a Table, with a little of a Ham of- 


Scale a Carp, skin it and bone it; haſh the 
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again on the Table, put to it a few Muſhroom 
and Trufies, ſome Cives and Parſly, all ſhred ven 
ſraall, and mix'd well together; Put ſome freh 
Butter in a Sauce-pan and ſet it over a Stove ; pu 
to it a little Flower and make it brown, then pu 


T 


ay In 
Over 


on, a 


\ hire 


in your Halh, give it two or three Turns over th 3 
Fire, ſeaſon it with Salt, Pepper, and a Slice e. 
Lemon, moiſten it with good FEiſh-broth, aue 
chicken it with three Spoonfuls of a Cullis of CrayM...4 
ſh or other Fiſh. So ſerve it hot for firſt Court ci! 
We make Haſhes of Salmon and Trouts, as al"... | 
of Barbels and all white Fiſh, in the ſame Manner Nay F 
| | pan W 
To dreſs freſh HERRINGS. p 


FT ER having gutted them through th 

\ Gills, rub them over with melted Butter 
drudge them with very {mall Crums of Bread 
and broil them on a Gridiron, You may ſer 
them with a white Sauce, made of freſh Butte 
Salt, Pepper, Vinegar and Muſtard. Thoſe thi 
tove not Muſtard, may make ule of a little Flow 
to thicken the Sauce. We ſerve them likewil 
with a brown Sauce; to which End we brom 


fome Butter, and mix with it fome ſavoury Heiter. 
thred very tmall, ſome Salt, Pepper, Capers, Mel. 
chovies, and a Drop of Vinegar, or green Goo nes 


berries in their Seaſon. 


ies it ir Se Herrings are proper 0 
iy for firſt Courle. 


r 
m a 0 
a 


| unde 
To dreſs HO GS ars. red ( 


PO 


ell, fe 


they are well ſcalded and clean Nutme. 


"RT HEN 
WW: 


garniſh the Boctom of a Kettle with Bar 


eaves. 

of Bacon, and Slices of Veal, ſeaſon'd with Sirion, 
Pepper, Nutmeg, Cloves, pounded Coriande over ; 
as} 7 2. 5 | 


Seed, a Stick of Cinnamon, Bay-Leaves, Buß Nap 
Onions, Slices of Lemon, Parſſy and Cives; th 


it 
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in your Hogs Ears, ſeaſon them over as under, 
Ser them With Slices of Veal and Bards of Ba- 
and put as much Water with a Quart of 
hire Wine as will juſt. cover them. Melt a 


on 


und and a half of Hog's Lard, and put te it: 
Wor the Kettle and let it ſtew over a gentle 
e when they are enough, ſet them by to 
den in che Kettle; then take them out, and 


rudge ſome of them as you do Hogs Feet, and 


toi cbem; {fo ſerve them in Plates or little Diſhes. 
Vo". rot of them that you do not drudge, you 
. 


nay cut in little Slices, and toſs them up in a 
in with a little melted Bacon, ſome ſhred Cives 
nd Parſly; then put ſome Gravy to them, ſer 
hem to ſimmer ovef a gentle Fire; and when 
hey are enough done, take off all the Fat, pur to- 
hem ſome good Cullis of Veal and Ham, together 
ith a little Muſtard and Vinegar; fo ſerve them 
ot in Plates or little Diſhes. 


(tet 
tl To dreſs a Heg's or Boar's Head. 
JW. | 


wi Sindoo it in a clear Fire; then rub it ſoundſy 
o ich a Piece of Brick to take off all the Hair; 


fr which ſcrape it with a Knife and clean it 
A el, Then bone it, taking out the rwo Jaw- 
0010 


ones and the Snout ; cleave it underneath, ſo as 
may hang together by the upper Skin. Lard it 
th large Lardons ſeaſon'd with Salt, Pepper, 
ounded Cloves, Coriander-ſeed, Mace, fome 
red Cives and Parſly; when you have larded ir 
ell, feaſon it high with Salt, Pepper, Cloves, 
ſutmeg, pounded Coriander-ſeed and Mace, Bay- 
eaves, Baſil, Marjoram, a little Roſemary, ſome 
Dion, Parſly, Carots, Parſnips and fliced Lemon; 
over it with good Bards of Bacon, wrap it up in 
Napkin, bind it well about with Pack-thread, 
nd put it into a Boiler; 63} it with half Wine, 

half 


— — m rr 
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half Water, and ſet it to boil over a gentle Fire, 
when it is enough, ſet it to cool in the Liquor ir 
was boil'd in, that it may take the Reliſh of i; 
When it is cold, take it out of the Napkin, make 
it very clean, and ſerve it on a clean Napkin, gat. 
niſh'd with Parſly. Note, That the leaner the Hop 
Head is, the better. 


— r 


J. 
To make J E LLY of Harts- Horn. Sec Blanc-manger 


AKE a Pound of Harts-Horn, put it in: 
clean Pot, with ſix Quarts of Water, and 

let it boil over a gentle Fire till it comes to a Tel. 
ly ; if the Harts-Horn is good, you may bol 
two Quarts away, ſo that you will have ſou 
Quarts of jelly ; take out a little in a Spoon to 
cool; when you find it to hang on your Spoon, 
it is enough: Take care to make it a little ſtronger 
in the Summer than the Winter. Boil your Stock 
off thus the Night before you uſe it; next Morn- 
ing take it up and leave the Grounds ; but you 
muſt remember to ſtrain it from the Harts-Hom 
when it is hot, then put it into a clean Braſs-Diſ 
cold. If you have four Quarts of it, 


eight Eggs to a Froth, and put to it likewil 
twelve Cloves, two Blades of Mace, as big 4 
vour Finger of Cinnamon: Theſe Ingredient 
being mix'd cold in a well-tinn'd Braſs-Difh d 
little Pot, ſer your Stock over a clear Fire, ſti 
ring it with a clean Ladle, and pour it in as 
you were cooling any Thing, to mix the White 
of your Eggs well with your Jelly; ſo after 
has boil'd up two or three Minutes, put to it tit 
Juice of fix or eight Lemons. But you muſt re 
member when you put in your Wine, to put it 
half a Pound of Loat-Sugar ; you may ſweeten 

TE 0 


put to if 
a Bottle of Rheniſ Wine, beat up the Whites 
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horpen it according to you Diſcretion, and the 
late of the Eater. Let it boil up two Minutes 
ter you put in your Lemon- Juice, and when you 
e it finely curl'd and of a pure white Colour, 
ave your Swan-Skin Jelly-Bag hang on a clean 
diſh or Sauce- pan; then pour your Jelly ſoftly in- 
it with your Ladle. Put back the firſt Quart 
wo that runs through into your Jelly-Bag 
ly, till your Jelly is as clear as Rock-water. 
in Winter-time, you had beſt let your Jelly run 
the Fire ; for in the cold, it will be apt to ſtop 
che Running. So you may fit up your Jelly- 
baſſes, or China fit for your Uſe. You may make 
is Jelly, in Caſe of Neceſſity, of two Gangs of 
alves-Feet. In buying of your Harts-Horn, you 
uſt take Care, becauſe there is a great Cheat in it: 
or ſome ſcrape Bones inſtead of Harts-Horn, and 
en it will neither be ſo fine, nor make ſo great a 
wantity of Jelly. 


K. 
K 1D 
S a Meat little uſed now-a-days at the beſt Ta- 
bles, It is dreſs'd in the lame Manner as 
anb, whoſe Fleſh it reſembles, ſave only that 
s fomewhat dryer. See in Letter L. the diffe- 
it Ways of dreſſing Lamb, and dreſs your Kid 
cordingly. | * 
1 of : 
ſtir 
a5 | 
te 
er 
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: FE 
- LAMB. 
To roaſt a Quarter of Lamb. 


t re Af D one half of it, and drudge the other 
ut very well with ſmall Crums of Bread; wrap 
en up in Paper before you lay ir down, for fear it 

1 fhould 
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ſhould burn: Whemit is almoſt roaſted, drudge, 
before, the Part of it that is not larded, vit 
Crums of Bread, adding to them ſome Salt, x 
Parſley ſhred very ſmall ; make a brisk Fire y 
brown it well, and ſerve it with Juice of Lemay 
or Orange. 


To make a Ragoo of Lamb, 


Cut a Quarter of Lamb into four Pieces, [a 
it, and toſs it up a little in a Sauce-pan to brom 
it: Then ſtew it in good Broth with Salt, Peppe 
Cloves, Muſhrooms, and a Bunch of Herbs. Wha 
it is enough, put to it ſome Veal-Cullis, and {cry 
it. 


Rat 


Another Ragoo of Lamb. 


Roaſt a Quarter of Lamb, and when it is net 
roaſted, drudge it well with Crums of Brea 
Put into the Diſh you intend to ſerve it in, a Cu 
lis of Veal with an Anchovie, a few Cives, ſont 
pounded Pepper, Salt and Juice of Lemon : Hel 
it a little, lay your Lamb on this Cullis ; fo ſen 
it. 


To dreſs Lambs Trotters. 


Scald them well and boil them ; then take ol 
the Middle Bone, and ſtuff them with a god 
Farce, dip them in beaten Eggs, drudge them vd 
with crumm'd Bread, and fry them brown: It 
your Garniſhing be fry'd Parſly ; fo ſerve then 


LAMPREYS L 

ARE a Sea-fiſh very like an Bl : They 4 
\ ſound likewiſe in ſome Rivers: We cat ih 
either fry'd or broil'd, as follows. | 
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To fry Lampreys. 


gleed them and keep the Blood; then waſh them 
bot Water to take off their Slime, and cut 
Im in Pieces. Fry them in clarify'd Butter, 
5 a little fry'd Flour, White-Wine, Salt, Pep- 
I Nutmeg, a Bunch of fine Herbs and a Bay- 
Blood, with a few Capers, and ſerve it hot. 
Jo dreſs Lampreys with ſcweet Sauce. 


laving ſlimed and cut them in Pieces, take out 
String that runs along their Backs: Toſs them 
n Butter and a little fry'd Flour till they are 
wn; then add ſome red Wine, a little Sugar, 
namon, Salt, Pepper, and two or three Slices 
Em on: W hen chey are enough done, put in 
Blood, give them a Turn or two more; fo diſh 
your Races and ſerve it hot. | 


/ 


To make a Lamprey-Pye. 


lene them well from the Slime ; ſet by the 

let your Seaſoning be Salt. Pepper, 

dans, Dares, beaten Cinnamon, candy d Le- 

pee! and Sugar Then pur them into a Pye, 

en it is bak „pour in the Blood and à little 

c- Wine, A ad when you ſerve it, ſqueeze in 
e Ot a imall Lemon. 


* * 
— 
7 32 
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To roi! Lain preys. 


fang taken off the Slime, cut them in Pieces 


u do Eels chat vou do intend to broil. Melt 


jg atrer, and put to it ſome ſhred Cives, 


I pur 


af ; fry a fi this together very well, then put in 


gury Herbs, with Pepper and Salt; 


PPP OO ONT T2 c 96S pt 


L. The Compleat Court. C 


put your Pieces of Lamprey into the Sauce. 


and ſtir it all well together: Then take them 


and drudge them with very fine Crums of B 
and broil them over a gentle Fire. Serve th 
with a brown Sauce made as follows: Takeal 
tle Lump of Butter, put it into the Saucey 
with a Pinch of Flour, and brown it: Add fy 
Cives, Parſly and Muſhrooms, all ſhred very inf 
a few Capers, and an Anchovie, and ſeaſon 
Whole with Pepper and Salt ; moiſten it wit 
little Fiſh-Broth, and thicken it with a Cray 
or other Cullis. Pour this Sauce into the Bom 
of your Diſh, lay your Lamprey all round it, A 
wI - them hot. 
e ſerve it likewiſe with a ſweet Sauce 
5 W ine or Vinegar, a Lump of Sugar, 
Call Stick of Cinnamon and a Bay-Leat, 
boil'd together. Then we take out the Cinnan 
and Bay: -Leaf, pour the Sauce into a Dil 
and lay the broil d Lamprey round it: So ſeri 
warm. | | 
Sometimes we ſerve a broil'd Lamprey w 
Oil in this Manner. We take ſome Oil and Vin 
gar, Peper, Salt, a little Muſtard, one Anchor 
a few Capers, and a little Parſly, ſhred very {mi 
we beat all this together in a Porrenger, th 
pour it into a Saucer; which we place in the M 


dle of the Diſh, and garniſh it all round withd 


Lampreys ; 5; ſoferve it. 
Ar other Times we ferve our broil'd Lanp! 
dry, in Plates or little Diſhes, 


Jo roa L AR KS. 


WI never draw our Larks that we intend 
VV roaſt, nor cut off their Feet, but tt 
them handſomely on the Back of them. Wen 
them with ſmall Lardons, or elſe ſplit them 0 

7 | wood 


_ „ — — —— — —E—j4— 


* 


The Compleat Cours-Cook. L. 115 


ooden Skewer, with a little Bard of Bacon be- 78 
Ween two. When they are almoſt roaſted, we 1 

rudge them with powder'd Salt and very ſmal! 
rums of Bread; then give them a Turn more fl 
In the Spit, and ſerve them with Verjuice, Pep- 
er and Salt, and {ome Juice of Orange, having 
bd the Diſh with a Shalot. They are likewiſe 
aten dry with Salt and Orange. 


To dreſs Larks in Ragoo. 


Having drawn your Larks, toſs them up in melt- 
Bacon, with an Onion ſtuck with. Cloves, and 
> Ingredients as you have to put to it, as Trufes, 
luſnrooms, Capons Livers, Ec. Toſs it up all to- 
ther, and if you have no Cullis, powder it with 
ire Flour : Then moiſten it with good Beef or 
eal Gravy: Let it waſte away to the Degree it 
ght; then beat up an Egg in a little Cream, with 
me red Parſley amongſt it; pour this into 
pur Stew-pan, give it a Turn or two over the 

Wo © thicken it, and take off the Fat at the 
"Wine Time: Then ſqueeze in ſome Juice of Le- 


£% * 4 77 (Euere 7 
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th 's gay 7 > j p 
) \f Ty jarce Lettuce à la Dame-Simone. 
e M 


AK E ſome Cabbage- Lettuce, and but juſt 
5 dip them in ſcalding Water to blanch them, 
en take them our and drain them. Take the 
23 of a roaſted Capon or Pullet, haſh it with 
:oikd Ham, and ſome Muſhrooms, a httle 
i jJome Cives, a little blanch'd Bacon, 
>f a French Roll. ſoak'd in Cream, and 
If four or five raw Eggs. Seaſon this 
Pepper, {avoury Herbs, and Spices : 
minced very ſmall, pound it all in a 
ert {queeze your Lettuce one by one 
1 2 then 
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then hold them in your Hand by the Stalk, ay La 
ſpread them Leaf by Leaf without breaking then 
till you come to the little Heart, which you mul la 
rake out, and in the Room of it put ſome of „ 
Farce, and raiſe up all the Leaves one by one org 
it; then bind it about with a Pack-thread, an 
continue to farce all the Lettuces in like mann 
Next, take two Pounds of a Fillet of Veal, M fr 
it in Slices, and lay them on the Bottom of WM" 
Stew-pan, with ſome Bards of Bacon and {on 
Slices of Onion; then cover it and ſet it a ſwea 
ing over a Stove : When you find it begins to ſti 
put in a little Flour, and ſtir it about with a Spo 
over the Stove, that it may brown a little: My 
ſten it with half Gravy, half Broth, and ſeaſon i L 
with Salt, Pepper, Cloves, a Bay-Leaf, Baill" bo 
Parſly, and a whole Leek. Place your farc'd Ie 
tuces on the Bottom of a Stew-pan and pour th hem 
Braiſe upon them, to ſtew them in it. When the 
are enough done, if you would ſerve them with in 
white Sauce, take them out of the Stew-pan, ui" \ 
bind them, drain them well, and put them agi n! 
into a Stew-pan with a white Cullis, [See the Je la 1 
thod of making it in Letter C] which muſt Her 
thicker than for a Soop : Set your Lettuces t Be! 
ſimmer in the Cullis, lay them handſomely in tl Nago 
Diſh, and ſerve them for Hors-d Oeuvres in Pauken 
or little Diſhes. them 

When we ſerve theſe Lettuces with a bros imm 


A 


Sauce, inſtead of the white Cullis, we make U ſerve. 
of the Eſſence of a Ham: See how to make it Me 
Letter G. Article Gammon. Diſhe 

At other Times we ſerve them with a Ragoo! 
Muſhrooms, or of Trufles. We uſe them lik 
wiſe to garniſh all Sorts of Soops de Sante; but tit 
inſtead of ſtewing them 2 la Braiſe, we boil the 


in good ſtrong Broth, 
Laf 
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Laſtly, we ſometimes fry theſe Lettuces 4 Ia 
ame- Simone, as follows. When they are ſtewed 
iz Braiſe, we take them up, unbind the Pack- 
read, and ſer them a draining ; then we beat up 
rec or four Eggs, and dip the Lettuces in them 
ne by one, and drudge them with the Crum of 
he whiteſt Bread, crumm'd very ſmall ; after which 


mn # fry them in Hogs Lard till they are very brown, 
= MY h folded Napki th 
chen ſerve them on a folde apkin, wit 


yd Parſly, for Hors-d'Oeuvres. We likewiſe uſe 
em to garniſh our Diſhes of the firſt Courſe. 


To make a Ragoo of Lettuce. 


nn 
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rac the Cabbages of the Lettuce, blanch them 
B boiling Water, throw them into cold Water, 
Ie chem out and ſqueeze them well; then ſtew 
em Ja Braiſe as above. When they are ſtew'd, 
the er chem a draining, cut them in Dice, and ſet them 
mmer in ſome Eſſence of Ham and a clear Cul- 


. 22 
— In nes 


g. We ſerve theſe Lettuces under a Leg of Mut- 
on, or with Partridges, Chickens, Pullets, Ducks 
la Braiſe, Ec. in the ſame Manner as we do o- 
ther Ragoos of Legumes. | 
Beſides, we have another Way of making this 
Ragoo, Inſtead of ſtewing the Lettuce d Ia Braiſes 
when they are blanch'd and ſqueez'd dry, we aut 
them in Dice, and put them into a Sauce-pan, to 
ror Enncr in Veal-Gravy, and when we are ready to 
e U erre, ive pour on them ſome Cullis, and the Eſ- 
it Hence of a Ham, and uſe them as above for our 
Diines of the firſt Courſe. 


Jo ſtery Cabbage- Lettuce. 


Let your Cabbage-Lettuce be clean waſli'd in ſe- 
dera! Waters; rake twelve for a Plate, boil them 
f vp na Braſs-Diſh of boiling Water, half an 
aft 1 Hour; 
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Hour; then take them up with a Skimmer, a 
throw them into cold Water, {queeze the Wan 
from them one by one, with you Hand, and pu 5! 
them into a little Sauce- pan; put to them a Ge 
ter of a Pound of Butter, mix d with a Quarterd | 
a Spoonful of Flour, a Blade of Mace, a Bit u 
Bacon as big as your Thumb, ſtuck with fix Clowy 
put to them as much Veal-Broth as covers the d th 
quite; a little Pepper and Salt; put them over icht 
clear Fire an Hour before you uſe them, or mot 
according to the Oldnefs of your Lettuce; for youll” th 
Summer-Lettuce will not take half the Boiling tha 
Winter-Lettuce will do ; when your Broth ! 
boil'd down as thick as a Cream about vour Let: 
tuce, pour over it a little drawn Butter, and ſpa er ar 
your Sauce-pan till it lecrs together like a Fricaſſ 
bur toſs it not for fear of breaking your Lettuce! 
Then ſlide it ail out at once into your Plate or lit 
tle Diſh, throwing out the Bit of Bacon and Blade 
of Mace. Let your Garniſhing be ſome Toaſtsd 


and two Inches broad each. This is proper for: 
Plate or little Diſſi for Supper, or to put und: 
boild Chickens for Dinner; then you may add! 
it a little Cream, and the Yolk of an Egg, juſt a 
you ſerve it. So ſerve it. 

You may ſtew Celery or Endive the ſame Way” 


ob. — 


ale 


LIYVELS 
Te dreſs Livers in Cauls. 


AK E the Livers of any tame Fowls, as Il! 
keys, Geeſe, Capons, Pullets, £2c, Take til 
leaneſt and mince them with blanch'd Bacon 2 
Marrow, {ome Trufies, Muſhrooms and Veal-Swet! 
breads, a few Lecks, a little Parſley, and the Lea 
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Fa boil'd Ham of Bacon; mince all this very 
n and bind it with the Volk of Eggs. Cut a Calf's 
gueep's Caul in Pieces, according to the Big- 
G of your Livers, ſo as that you may roul 
dem in it. Lay ſome of this Farce on the cut 
zul, and a far Liver upon it; then ſome more 
* the Farce, then another Liver, till you have 
id the Whole on the Caul. Then lay the Caul 
ith theſe Livers, that you have thus order'd on a 
heet of Paper, to fry it in melted Bacon; or elſe 
ut them into a Paſty-pan, and bake them in the 


Uat. 
er d 
t of 
We, 
lim 
ver! 
lore, 


your 

teen. When they are enough, let the Fat drain 
be from them, lay them in a Diſh, pour ſome 
Dam Gravy on them, ſeaſon'd with a little Pep- 


er and Salt, ſqueeze in ſome Juice of Orange, and 


Irre chem hot. 

uce! . 5 

r lt To areſs a Calf's Liver in a Caul. 

Ba —_—_— : | | 

sac che whiteſt Calf's Liver you can get; take 
long { the under Skins, and ſhred the Liver very ſmall, 
Cr Wi itt ir 2 Rogoo of Muſhrooms and Trufles 


nd a little Parſly: Roaſt two Onions in hot Em- 


1nde 
au, and then pull off the outmoſt Coats: Pound 
if oF 007511 Coriander-Seeds and half a Dozen Cloves, 


Ind put the Onions to them : When they are 
ounded rogether, take them out of the Mortar, 
nd mix them with the Calf's Liver. Beat up the 


Way 
0185 of eight new-laid Eggs in a Sauce-pan with 
at a Pint of Milk and a Pint of Cream; make 
| boil over a Stove, and take care that it do not 
urdle. Take a Pound of Sewet, ſhred it as fmall 
b poſfible, half melt it in a Sauce-pan, and pour 
mo your Cream ; then pur to it your haſh'd 
Wer, and mix it all well together, ſeaſoning it 
"tn Salt, Pepper, and ſavoury Herbs. Take a 


Tu 
de th 
n a 
Wee! 


Lea may come four Inches all round over the Edges 


Picw-pan and ſpread a Caul within it, but fo that 
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of it. When your: Farce is cold, put it u 
pan, where you have laid your Caul, form 
the Figure of a Calf's Liver, and fold it up in 
fame Caul: Then turn it upſide down in a 
pan or Silver-Dith, rub it with a beaten 
drudge it with Crums of Bread very {mall ani 
it in an Oven: Take care that it be of i 
brown Colour; fo ſerve it hot for the firſt Cl 


4 


To arefs a Calſs Liver à la Braiſe. 

Lard it with large high-ſeaſon'd Lardons. il 
a ſmall Pot of the Size of your Liver ; garni 
with Bards of Bacon and Slices of Beef, e 
and ſeaſon'd with Salt, Pepper, Spices, ani 
voury Herbs, flic'd Onion, Carots and P 
ſome ſhred Parſly, and a whole Leek : P 
Liver into the Pot, and ſeaſon and cover it 
as beneath. Cover your Pot, and put F 
and under it. Make a Ragoo with Veal 
breads, Cocks-combs, Muſhrooms, Artichoke 
toms, or Aſparagus- Tops, according to the Sel 
toſs it up in a Sance-pan with melted Bacon; 
it is ready, take off the Fat very clean, andi 
it with a good Cullis of Veal and Ham. 
your Calf's Liver is enough done, take it 
the Pot, lay it in a Diſh, pour your. Ragooul 
it, and ſerve it hot for firſt Courſe. 9 
At other Times we ſerve this Calf's Liver al 

a la Braiſe, with a haſh'd Sauce, or with 
goo of Succory or of Cucumbers, or with 
Ham as follows. * 
Cut ſome thin Slices of > Ham of Bac 
lay them on the Bottom of a Stew-pan ; col 
and tet your Ham a iweating : When it bel 
{tick, moiſten it with Gravy, let it boil 
and thicken it with a Cullis of Partridges, oh 
an ordinary Cullis. When your Calf's Il 
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Vd d Ja Braiſe, as before, lay it into your Sain- 
az, and pour it on your Liver; ſo ſerve it hot. 


To roaft a Calf's Liver. 


ake a Calf's Liver, lard it with ſmall Lardons; 
en it to the Spit, and roaſt it at a gentle Fire: 

en it is roaſted, ſerve it with a Poivrade, or 
gopd Gravy. 


To make Puddings of a Calf*s Liver. 


ut fome of the Liver into ſmall Dice, and 


e the reſt with Hog's Fat, a third Part as much 1 
wer. Scaſon with Salt, Pepper, grated Nut- | | 
, Cloves and Cinnamon pounded, - ſhred Cives ot 
ſavoury Herbs. Mix the Whole with half a | 


en Yolks of Eggs, and a Quart, or more, of 18 

m, as you ſhall ſee Occaſion : Put this into 1 

5, as you do Marrow- Puddings; boil them in Fo 

te-Wine with Salt and Bay-Leaves over a gen- 

Fire, and let them cool in the Liquor. Broil 
W, and ſerve them up hot. 


To dreſs Livers with Myſhrooms. « 


ake the Livers of tame Fowl: and after ha- 
cut off the Galls, take a Tart-pan, cover 
Bottom with Bards of Bacon, and lay the 
rs upon them ; ſeaſon them, then cover thern 
other Bards, and ſer them to bake in the 
taking care that they dry not too much; 
ſome Muſhrooms, pick and waſh them well; 
hem over the Stove, then lay them in a Diſh 
a little Bacon and a Drop of Vinegar: Poſs 
y themſelves ſome Slices of a Ham with a little 
rand a Bunch of Herbs, in melted Bacon ; 
add to it ſome Veab-Gravy that has no Salt 
in 
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in it; and boil the Livers and the Muſhrooms 4 
ter they are well drain'd, all in the ſame Saws 
Take off all the Fat, und ſerve it warm. 


vi 
xd 
dw 


75 roaſt LOBSTERS. 


3 UN a ſmall Bird-Spit through the Lobſte! 
R Belly, then tie them faſt ro the Spit wit 
Pack-thread, and when they crackle, they are 

nough : Lay a whole one, the largeſt of all, i 
the Middle of the Diſh ; butter the reſt in th 
Shells, as in the following Receipt, with Peppe 
Lemon, and an Anchovie diſſolv'd in W hite- Wine 
Mix the Whole together, and ſerve them up with 
Lemon and Oyſters. 


To butter Lobſters. : rrie's 


Having taken out the Meat, mince it {mall 
and ſet it to ſtew gently in a Sauce-pan over { 
Stove, with White-Wine, Salt, and a Blade 9 
Mace: When it is very hot, put to it ſome But 
ter and Crums of Bread. Warm the Shells befort 
the Fire, fill them with the Meat, and ſo ferit 
them up. | 


To roaſt Lobſters alive. 


Having tied them faſt on the Spit, baſte theses 
with Salt and Water till they look red, and tht 
with Butter and Salt. Let the Sauce be Anch 
vies diſſolved in White-Wine, a little Pepper, att 
the Juice of a Lemon. 


To Orbil Lo#fters. 
Firſt broil them, then lay them on _ Grid 


iron; baſte them either with Butter alone, Mc. 
mixe 


n 
—— —— „ 
— — — = 


The Compleat Corrie. M. 12 = 


zd with Vinegar : Let them broil leiſurely, 
4 when you think they are enough, ſerve them 
with Butter and Vinegar beat thick, to which 
: ſome grated Nutmeg and flic'd Lempn. 


M. 
To dreſs MACKAREL. 


FTE R having gutted them, either lit or 


ppet \ go them along the Back, and then lay 
Vine! a while in Salt and Oil, Pepper and Fennel ; 
with qr nem up in the ſame Fennel and broil them, 


t your Sauce be clariſy'd Butter, ſavoury Herbs 
ud very ſmall, Nutmeg, Salt, Fennel, Gooſ- 
* Capers, and a Drop of Vinegar. At ano⸗ 
Parry when they are broil'd, ſerve them 


led Parſly, clarify'd Butter, Salt, Pepper, 
rer! 1 a Drop of Vinegar. | 

de off \\'s likewiſe ſerve them in Soop, after having 
Bur £114) Purpoſe fry'd them in clarify'd Butter, 


{ then made them ſimmer in good Broth either 
Fiſh or Herbs: Ler your Garniſhing be a Ra- 
0 of Muſhrooms and ſome Capers. » 


MARIO VAD E 


dS Sort of Sauce or Pickle, in which we ſteep 
certain Things, whoſe Taſte we would heigh- 
if and render more agreeable to the Palate : - 
ſe marinade many Sorts of 'Things, either to 
Ty | other Diſhes, or to make Diſhes of them. 

e garniſh our -Fricaſſes of Chickens with ma- 
ated Chit ckens: A Marinade of Veal ſerves us 
13 2 farced Breaſt of Veal, or a Loin of 


Giger: In like manner of Pigeons,Par tridges, 
65 0 . which we likewiſe ſerve for Diſhes of the firſt 
mix! TY To 
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Jo make a Marinade of Chickens. 


\ 
Cut your Chickens in Quarters, and lay thy 


; . | We 
to marinate for three Hours in Juice of Lem = 
and Verjuice or Vinegar, Salt, Pepper, CHa 
Cives and Bay-Leaves. Then make a Batter wii: 
Flour, Salt, Water, one or two Eggs, and ſ tte: 
melted Butter; and having well beaten all this wii: 
gether, drain your Chickens well and dry r, a 
with a clean Napkin, dip them in Butter, al; 5 
fry them in Hogs Lard: When they are comet 
a good Colour, lay them in a Diſh with fry'd Py 
fly, and ſerve them for the firſt Courſe, or Hy 
d Oeuvres; or uſe them for Garniſhings. 

Note, We ſometimes drudz: them well wi 
Flour, inſtead of dippins them in Batter « un 
then the Hogs Lard mult be very hot, before uM :+ 
put them into the Pan. 7 0 P 

Ute! 

To marinate Pigeons and Partridges. Hie 

at y 

We marinate Pigeons and Partidges juſt a Mil ne 
do Chickens, except that we only flit the Figtt 
down the Back, and cut the Partridges in two. 
fry and uſe them likewiſe in the ſame Manner. 

Tal 
To marinate Veal-Cutlets. ih! 
en | 

Cut your Cutlets as for broiling ; ſteep MH C 
for two or three Hours in Vinegar, and 4 H. 
of the Fat of Broth, ſeaſon'd with Pepper, H 
ſome whole Cloves, Slices of Onion and Leib 

Bay-Leaves, Parſly, and one whole Leek; © 
drain them well, wipe them with a linen Ci 
dip them in Batter made as above, or elſe dri Cur 
them well with Flour ; fry them and uſe theery t 
you do your marinated Chickens, yo 


vi oY 
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To marinate Fiſh. 


We likewiſe marinate Fiſh in the ſame Manner ; 
1 we drudge them with Flour, fry them in cla- 
Vd Butter, and ſerve them with fry'd Parſly ; or ; 
n rhe following Sauce. Toſs up in clarify'd i 
ter; ſome Slices of Lemon or Orange, together | 
ith ſome Cives, Salt, Pepper, Nutmeg and Vine- 
t, and pour it on your Fiſh, ſuch as Soles, Plaice, 
r. So ſerve them. 
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MARROW. 


ti 


Fo make Marrow-Paſites. 


HR ED the Marrow and ſome Apples toge- 14 
tber, and put a little Sugar to them; put them 110 
to Puf-paſte, and fry them in a Pan with freſh ' If 
utter, and ſerve them up to the Table with a | 
tle white Sugar ſtrew'd on them. © Your Butter 

at you fry them in muſt be clarity'd, elſe they 
Il not be good. | 


— 


4 « 
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= r 
W fr" — . — 


To make a Marrow Tart. 


Take the Yolks of hard Eggs, and mince them 
th Pippins, and the Marrow cut in {mall Dice; 
en tak. ſome Sugar, Cinnamon, Cordicitron 


p Wd Orange-peel minc'd very ſmall, and a little 
a Wal: : ix all this together, ſqueeze in the Juice 
er, Mf Lemon, and fill up your Tart Patty-pans 
Len 


Zo make Roſa Solis of Marrow. 


Cut tne Marrow in little Dice, and mince it 
ery mall together, with as much of a Pippin, 
you have Marrow, and half that Quantity of 

the 
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the Volks of hard boil'd Eggs; mince likey 


ſome Cordicitron, and the Rind of half a 1 {4 
mon, very {mall; add to this ſome Sugar, 9 \ Ar 
a little Milk or Cream, and Nutmeg. Mi; n: 
together, and you may make Tarts, Petty. pain, 
or Roſa Solis of it, according as your preſent Hoe 
requires. br it; 
"4 e 
To make a MAT EL OTT E of Fl, Wie: 
hich 
AK E a Carp, an Ecl, fome Tench, M read 
Barbel, in ſhort, what Fiſh you can ur 
and judge proper for your Purpoſe. After b 
gutted and ſcaled them, cut them in Pieces, ben 
them in a Stew-pan with ſome Trufles and Mu tere 
rooms, an Onion ſtuck with Cloves, ſome © Oo 
and Parſly, Bay-Leaves, and a little Bafil : SF >: 
fon this with Salt and Pepper, put to it ſonffiſcr -i 
White Wine, a little Fiſh-broth, or Tuice f Zel 
nion, but juſt enough to cover the Fiſh : Then gar 
it over a quick Pire, and when the Conrt-Bouiliſe \\ 
is half waſted away, put ſome Butter, more en 
leſs according to the Quantity of your Fiſh, MN. 
a Sauce-pan, and brown in it a little a i 5 
then empty the Liquor of your Matelotte inWezcr 
that Sauce-pan, mix your Brown and that Hud 
together, and pour the Whole back again into youll. 
 Marelotte, and keep it ſtewing till tis enou at- 
done. Then put to it ſome Cray-fiſh or 1 
meagre Cullis, lay it handſomely in a Diſh, 1 
ſerve it warm for firſt Courſe. gro 
To make M I L K of Almonds. 
AK E a Pound and a half of ſweet Almon 
with twelve bitter Almonds ; blanch WW © 
pound them in a Mortar, ſprinkling them fro i 
6 


Time to Time with Milk for fear they turn: W 


tin 


—U— — 
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deer are well pounded, take three Pints of Milk, 
ae it lukewarm, mix your Almonds well with 
and ſtrain it through a Sieve as much as you 
ix a: ben pour your Almond-Milk into a Sauce- 
n, put to it a ſtick of Cinnamon, ſet it over a 
nt More, make it boil to a Cream, keeping continual- 
y ſtirring it with a Spoon; when it begins to 
cken, ſweeten it with Sugar and add a little Salt. 
1, en you are going to ſerve, lay in the Diſh in 
hich you intend to ſerve it, fome ſmall Cruſts of 
read, no bigger than a Six-penny Piece, pour 
n four Almond-Milk upon them and ſerve it hor. 
nns generally ſerv'd only for Collations; but 
„ben ie would ſerve it at Meals we make it quite 


Mul ferently as follows. 
Cu When your Almonds are pounded, take a Pint 
n, and a Pint of Cream, boil them toge- 


er in a Sauce-pan with a Stick of Cinnamon, 


of Zeſt or two of Lemon, a little Salt, and ſome 
ien Mar; mix your Almonds well with it, and ſtrain 
gail dic through a Sieve, with ſix new-laid Eggs: 
ore ien kindle a Stove and pur over a Sauce-pan full 
1, Water: When it begins to boil, lay over it the 
oweWiln you intend to ſerve it in: Let the Diſh be 


? 


per than the Sauce-pan, for fear the Water 
out boil in; pour your Almond-Milk into the 


to youlſ'h, nich you then cover with the Lid of a 
nou]Wart-p1n, of a convenient Size, and put live Coals 
ot itt up the Cover from Time to Time, 
h, ee that it be not done too much; and when it 


grown chick, take off the Sauce- pan, ſet it by 
cool, and ſerve it cold in Plates or little Difhes: * 


M ON 


[mon 
ch RE ot a Plant, but rather an Excrement 
1 fro of the Earth that grows in Woods: We find 


em generally in the Months of March and April, 
| when 


(Rnd 


————— A. 8 


128 M. The Compleat Count. Coat 


when they grow at the Foot of Trees. Wen 
them in molt of our Ragoos, Patties, c. as x 
in particular Diſhes; but ſeeing they are only 
Sort of red Muſhroom, we ſhall treat of themy 
der that Article, to which we refer the Reader 


1 Þ 
MULEEE'T'S s 
[ 
| RE a certain Fiſh, of which there are er 
Sorts ; the Sea-Mullet, and the Rivyer-YM 
Jet; they are both of them equally good, at 
dreſs'd as follows. | 
To roi! Millets. | Ar 
ic 
After having ſcal'd and gutted them, we . 
Gaſhes in the Sides of them; dip them in mc: 
Butter, and then broil them. We make a Se 
with clarify'd Butter, fry'd Flower, Capers, Sl 
of Lemon, a Faggot of Herbs, Pepper, Sl 
Nutmeg, and Verjuice or Juice of Orange. . 
mM 
To fry Mallets. urv 
Having prepared them as above, fry them Wl \.c. 
clarify'd Butter : Let your Sauce be ſome of tl _= 
ſame Butter in which they were fry'd, with A 
cChovies, Capers, Juice of Orange and Nut 
Rub the Diſh with a Shalot, or a Cloye of GM... 
You may likewiſe put them in a Pie, as you MM. © 
ſeveral other Fiſh. 2 
MT 
To boil Myliets 8 
Boil the Fiſh, but lay by the Roes and List 4 
when the Fiſh is boil'd, pour away moſt Par Ip 


the Water, and put into the reſt a Pint of 4 
+ ” | 0 
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e salt and Vinegar, and two ſliced Onions, 
ha Bundle of Winter-Savoury, Marjoram and 
yme, ſliced Nutmeg, broken Mace and the 
e of a Lemon: Boi! all theſe well together, 
put in the Fiſh, and when you judge that it 
es ſtrong of the Ingredients, put in three or 
Anchovies, and ſerve it up with ftew'd 
ſters. 


Mr 
To make a Ragoo of Muſcles, 


* ng waſh'd and fcrap'd them very clean, 
Le chem up in a Sauce-pan with freſh Burs 
Bf 5 'd with Salt, Pepper, Parſly, Cives, 
Chippings of Bread and a little Vinegar ; ſq 


melte 
Gay i the: 1} Warn. 
vu 
dl 3 As : 
i A Rngoo of Mufctes with white Sauce, 
y v Y 


[ke the Muſcles out of their Shells, toſs them 
n Sauce-pan with freſh Butter, Parſly and 
bur) Herbs ſhred very ſmall; ſeaſon'd with 

Per and Nutmeg: When the Liquor of 
Nuſcles is waſted away, put in ſome Volks of 
ps with Verjuice, or Juice of Lemon; ſa ſerve 


fl. 


R a 


do of Muſcles with brown Sauce is made 
& fame Manner, excepr that we then put in 
225: We toſs Muſcles up in a Brown; thap 
bo bh , with a little Butter and Flower. 


WUSHROOMS and MORILS 


he not, properly ſpeaking, of the vegetable 


my Ty 

5 *. but rather an Excreſcence of the Earth, 
Part f 
Cl; Ender'd of certain putrid Moiſtures, but © 
2 0 by 3 
0 9! 13 well as humid Quality. They are of a 


K genera} 


7 
* 


i 
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general Uſe in Ragoos, and in many Soopyl 
we make beſides particular Diſhes of them 
hoves therefore to have always a good Provid 
them. The particular Ways of are them 
as follows. 


To force Miſhrooms. 


Stew the tender Roots of them, then taks in 
up and drain them, mince them very ſmall 
to them Butter and grated Bread on them 
bake them on a Petir, You may garniſh ay 
Fricaſſee or Ragoo with them. 

a, 
To fry Muſbrooms. 


Tofs them up in a Sauce-pan, in a little 
either of Fiſh, Fleſh, or Peaſe, only to Wl 
them: Then firew them over with Salt, all 
Pepper and Flower, and fry them in Hegg 
or Butter; ſo ſerve them with fry'd ralph 
you may uſe them for Gar mining, 


75 make a Ragoo of M ſhrboms. 


Cut them in Slices, and toſs them up in nel | 
Bacon or Butter, ſeaſon? d with Salt, Peppers 
ſhred Parſly: Moiſten them with ſome Fiſh 
or good Fleſh-gra: y, thicken them with al 

either meagre or of Fleſh, and ſerve them 


To 4 a "eſs Mr Js Of 7 with Cream. 


Cut Your Muſhrooms in Pieces, and toſs ul 
up over a brisk Fire in Butter feaſon'd with 
Nutmeg, and a Bunch of Herbs. When wlll 
done eno gh, and moſt of the Butter is 


aN 45 PULC TG the mn ſome bo : {weet Cream, and ie 
them. 


8 


Ji vie with 


r 


. 1n Olio 


Plullet of Beef 
i Noſted 


Sauſanes 
— C 


Nille ts bovld 
with Bacon x 
collefts e 


A 


{Uatti 


"Bp 4 / 
4 / 
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- djparagra/s Supe 


(hevn of Mutton and 
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Fort Labſte A 


Coxcoinbs & 
Sweetbreoads free: 
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| Hlackro OILS bak: 


and boul.t 


and Butterd Lob /ters and dutc 


(4 large Loaf 
with Alorrells 


"4 
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A Dish 0 { Foul 


* eats a 
Tonoue 
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To bake Muſhrooms. | 0 ll 

8y 

Put your Muſhrooms in a Tart-pan with Bacon i 
Butter, ſome Parſly ſhred very ſmall, ſome f 


bole Cives, ſeaſon'd with Salt, Pepper, and 


ſutmeg; bake them in an Oven till they are very | 
own, then ſerve them hot. if 


To farce Muſhrooms, 


Take fome whole Muſhrooms, pick them wel, 
d take of the Stalks. Then make a Farce with 
e Breaſt of a Puller, or with Veal, Beef-Mar- 
mw, Bacon, the Crum of a French Roll ſoak'd in 
eam, and the Yolks of two Eggs; ſeaſon this 
Wh Salt, Pepper and Nutmeg, and farce your 
rooms with it; when they are farced, put 
m into a Tart-pan and bake them in the Oven ; 
en they are enough, lay them in a Diſh, and, 
e them with ſome good Beef-Gravy well ſea. 
xd under them. - If it be on faſting Days, let 
Farce be made of the Fleſh of Fiſh, bake 
in the fame Manner, and ferve them for firſt 
cle with ſome Juice of Muſhrooms under them; 
h make as follows. 


To make Juice or Gravy of Muſhrooms. 


ter having well clean'd your Muſhrooms, put 
into a Stew-pan, with a Morſel, either of 

M or Butter, according as you deſign it either 

Ih or Fleſh-Days, and brown them over the 
till they begin to ſtick ro the Bottom of the 
when they are very brown, put in a little 

fn, and brown that likewiſe with them. 

put to them ſome Broth, either of Fiſh or 
and make it boil a Minute or two and na 


R 2 mare, 
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more. Then take it off the Fire, and having 
ſtrain'd the Liquor into a Pan, and ſeaſon'd it 
with Lemon and Salt, ſet it by to ule as you ſtal 
have Occaſion. The Mufhrooms themſelves wil 


ſerve you, either cut in Pieces or Whole, foi 
your Soops, or for Plates or little Diſhes, to Hy! 
ſery'd at the firſt Courſe. what 
| 9 
To pickle Muſhrooms. Murt 
Peel them, and lay them a ſoaking in fair Wa 

ter: Heat ſome more Water in a Pot, put in yo, 
Muſhrooms, with a Fagot of Bay-Leaves, Civ. © 
and Marjoram, and boil them for a Minute; er. 
take them out and drain them well: When th 4 
are cold, put them into an earthen Pan with foq ſtred 
Cloves, Pepper, Onion, Salt, Bay-Leaves, al jth 
good Vinegar, and keep them cloſe ſtopt. Ml" <9: 
lain, Samphire, and French Beans are pickled i gel 
the ke Manner as Muſhrooms. Pete 
Feppe 

. To keep Muſhrooms all the Tear. Vie, 

When they are pick'd, throw them into b 

ing Water, and give them one Boil; then lay W | ak 
to drain and cool on a Hurdle: When they a 
cold, put them into an earthen Pot, with e Gr 
voung Onions, Bay-Leaves, Bafil, Cloves, 1 
meg, Mace, and a Stick of Cinnamon. Mag e 
Pickle with Water and Salt, let it ſtand a Co Ind E. 
of Hours, then pour it into your Pot and © ar 
cover your Muthrooms: Pour in likewiſe | 0 
clarify'd Butter, cover the Pot very cloſe, ang” hy 


it in a cool Place. When you would ule an 
them, lay them a watering in ſeveral Water 
ther lukewarm or cold, till the Salt is all d 
them: Then uſe them for all Sorts of Us 
you do when they are newly gather d. 
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To fry Morils. 


Cut them in long Slices, and boil them in a lit- 
E Broth over a gentle Fire. When the Broth 
waited away, drudge them with Flower, and 


"Mp nem in Hogs Lard. . Make your Sauce with 


what ! emains of the Broth, ſeaſon'd wich Salt and 
. terve it under your Morils, with ſome 
Mutton-Gray Y. 


To make a Ragoo of Mirils. 


— : 

rg, 
4 

2 * 


ut them long- ways, as above; waſh them in 
ſereral Waters, drain them well, toſs them up in 
a Sauce-pan with a little melted Bacon, a little 
ſhred Parſly, a Bunch of Herbs, moiſten them 
wit Veal-Gravy and Eſſence of Ham, of each 
a cqual Quantity, and let them ſimmer in it over 
le Fire. When they are done enough, 
thicken t ny with a Cullis, teafon'd with Salt and 
Fepper: So ſerve them hot in Plates or little 


TENTLEe 
o *% 


To farce Morils, 


ade Tome middle-ſiz'd Morils, and cut out the 
tac; lay them a ſoaking in Water to take out 
ie Grit, Make a Farce with the Breaſt of Fowl, 
cle of a boil'd Ham, ſome Muſhrooms, ſome 
rec Cives and Parſly, a little blanched Bacon, 
® Beet-Sewet, the Yolks of two Eggs, and the 
um of 1 French Roll ſoak'd in Cream: Haſh all 
1 den pound it in a Mortar, and ſtuff 
orils with it, .on the Side of the Stalk. 
cn en takea Tart-pan or a Silver Diſh, garniſh the 
com of it with Bards of Bacon, and thin 
07 Veal ſeaſoned with Salt, Pepper, ſavoury 
T2, Spice of all Sorts, and fliced Onion: 


* 


7 
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Lay in your farced Morils, cover them with Slice 
of Veal, and Bards of Bacon, ſeaſoned as before 
and put them to bake in the Oven, or elſe in 
Baking-Cover, with Fire over and under then 
When they are ready, take them out, and lay 
them one by one in a Diſh to drain. Put in: 
another Diſh ſome Eſſence of Ham, and lay yout 
Morils over it; ſo ſerve them. 


i 


| 

as Nici 
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To farce a Leg of Mutton. well 

. | WI | 

11 |; 

| 1 5 a Bl ct: 

F2 OAST a Leg of Mutton, take off all thi... 
IX Fleſh, bur leave the Bones {ticking to on 


another. Pick ont all the Far from the Fle „ an 
bath the Fleſh with blanch'd Bacon, a little Seys 


this is well haſh'd, ſeaſon it and pound it in 
Aortar; put the Bone in the Diſh you intend t 
aerve it in, and lay it fo that the Knuckle Bor 
may appear; then lay one half of the Farce: 


round it; make a Hollow in it, in the Shape of in ; 
Les of Mutton ; dip your Hands in beaten Ee F M. 
that nothing may ſtick to them: Fill up the Hd f 
low with a Ragoo well ſeaſon'd and toſs'd up, WW: 
all Sorts of Garniſhings, as Trufles, Morils, A m all 
tichoke-bottoms, Sweetbreads, £2c. and cover Ut it 
with the reſt of the Farce, faſhioning it like e, 
in the Form of a Leg of Mutton ; ſtrew it thi BY 
over with Crums of Bread. and put it into n in 
Oven to colour it; when it is of a fine Brom ole 

draw it out of the Ov en; take clean off all t ay 
Fat that is round the Diſh; make a little Aperty..” 

in the upper Part of it, and pour in ſome gone 
Cullis; then cloſe up the Hole, and ſerve it M0 


—* po WF _ 2 1 
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cel . 
1 Another way of farcing a Leg of Mutton. 
Take a raw Leg of Mutton and bone it as be- 
ere. 90 take a Slice or two of Veal, and as 
of Bacon; a little Beef-Sewer, ſome Cives 


ad Pat ſly, two or three R ocamboles, and a litrle 
Ball; haſh all this well together, and ſeaſon it 
with Salt, Pepper, Spices, and a little Coriander; 
mix and pound. it all in a Mortar, with Cream, 
Yolk: of 1 55 and Crums of Bread: When it is 
bel 1ounded, farce your Bone with it, laying it 
the : Shape 5 a Leg of Mutton, and rub it over 
K the. Whites of Eggs, and ſtrew upon it ſome 
Crums of Bread. Bake it in the Oven, in a Sil- 


Ex ter Diſh or Tart- Pan, with Bards of Bacon under 
0. Your Farce muſt be pretty firm, otherwiſe it 
PA i break in the Oven; when it is bak'd, garniſh 
wy with Pet y-Patties,- Cutlers of Veal farc d, ma- 
en Mint Chicken, or other proper G arniſhing. 
if 
* 7; drefs a Leg of Mitton a la Royale. 

N ; | 


OM Having taken off the Fat, and the Fleſh and 


4 kin that is about the Shank-bone, lard the Leg 
4. f Mutton with large Lardons well ſeaſoned ; lard 
 OWeviſe at the ſame Time, a round Piece of a 


UP, Mortock of Beef, or of a Leg of Veal; then ſea- 


55 At DM all this very v ell, drudge it with Flo wer, and 
my ut it into boiling Hogs lard to give it a Colour. 
kevil hen put it into a Pot with all Sorts of favoury 
tbiche⸗ , an Onion or two ſtuck with Cloyes, and 
o "Wit in we Broth or Water; cover the Pot very 
oe, and let it boil two Hours. Mean while get 
all os; *avoo of Muſhrooms, Trufles, Aiparagus- 


Ps, Antec; and Veal-Sweetbreads, to 
ich put a good Cullis. Take up your Leg of 
von, lay it in the Diſh, and cut your Piece of 


K 4 | Beef 


| 
3 
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Beef or Veal into Slices, to make a Rim round 


your Mutton ; pour the Ragoo hot upon it; fl 
ferve it for firſt Courſe: 


| | Fj 
fo dreſs a Leg of Mutton with Succory or Cucumbenl Fes 
| | Flel 
Roaſt your Leg of Mutton, but not too much Wir, 
mcan while make a Ragoo with SUCCOTY, a u Bond 
blanch'd and cut in Slices. Take ſome Bacon Inch 
and brown a little Flower ; add to it Tome cool ''t it 
Gray E Bunch of Herbs, and a drop of eh 
gar; f _— the Whole very well, and take c Fic 
that your Succory turn not blac k in the Dreſſnug baco 
Serve up the Leg of Mutton with the Succo and 
under it. You may likewiſe ferve it with a Rag ' 
of Cucumbers, which you muſt firſt marinate anne! 
cut in Slices, then toſs them up as you do yo 
Succory. four | 
If you would not ſerve your Leg of MuttoWi on 
wh ole, 1 wu may cut it in thin Slices, and put theo | 
into the Ragoo, taking care not to let them boil" 
together, and that the Sauce be neither too thiq ::/ 
nor too thin. Take off all the Fat, and ſerve our 
hot. | V. 
eme 
To dreſs a Leg of Mutton à la Dauphine. eo. 
Take off the Fat, and all the Skin and Fleſh Mn 
the Shank-bone, and ſcrape it very clean. Ther it 
par boil it, and lard it with {mall Lardons. Mic 
it on tne Spit, wrap it round with a Sheet Med 
Paper, and roaſt it at a gentle Fire: Take c vor 
that it have a good Colour. Serve it for the findet 
Courſe with a good Qullis under it, or an Eſſ eng 
of Ham; or elſe with fome Ragoo of Legume on 
as Succory, Cucumbers, young Onions, or Ut a g. 


931 
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Na 


T9 rowl a Leg of Mutton. 


Firſt take off all the Fat, and the Skin and 
Fleſh from the Shank-Bone ; then cut down the 
Fleſh to the middle Bone, which you muſt take 
or, but leave the Meat hanging to the Shank- 
Bone. Then ſpread the Fleſh till it be about an 
Inch thick, and the Breadth of a Diſh fit to ſerve 
tin Lard it with large Lardons well ſeaſon'd: 
Next make a Farce with the Breaſt of a Fowl, or 
1 Piece of blaneh'd Veal, with a little blanch'd 


Cart 

nog Bacon, a little Beef-Sewer, ſome Parſly, Cives 
corfMand Muſhrooms, ſeaſon'd with Salt, Pepper, 
ago Herbs, and Spices of all Sorts: Mince all this 


well te ogethe r: Put to it the Crum of a French 
Roll ſoak d in Cream, with the Volks of three or 
four Lggs, and pound it in a Mortar; then ſpread 


uta you ur Leg of Mutton, which, having firſt 
the | it up in the Form it * dee bind a- 
n bo but with Pack-thread, and put it a ſtewing 4 /a 


dul wich Bards of Bacon at the Bottom of 
Jour 8. Stew-pan, and Slices of Beef well beaten, or 
{ Veal, {ome fliced Onion, Carot, Parſnip, and 
F mon, ſome Partly, whole Cives and Bay-Leaves, 
[exfon'd with Salt, Pepper and Spices : Then put 
M Your rowPd Leg of Mutton, cover it in the 


leſn Mme Manner, and ſtew it with Fire over and un- 
TheWer it. Vihen it is ready, ſerve it with the ſame 
„ PulMaigooo as the Leg of Mutton 4% Royale menti- 
cet ies belore. I 
e ci Sometimes we roaſt this rowl'd Leg of Mutton ; 
he hid then as ſoon as it is rowl'd up, and tied with 


(Ten 
gin nk 


or i 


ack-thrtad, we lard it with ſmail Lardons, put 
on the Spit, wrap it round with Paper, roaſt it 
ta gentle Fire, taking care to give it a good Co- 
u. .nd ſerve it with the ſame Cullis, Eſſence 
Ham, and N of Legumes under it, as is 
Þbefore- 
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before-mention'd- in the Receipt for the dreſſing 
Leg of Mutton dla Danpbine. 

You ay beſides e a roaſted Leg of Mutt 
with a Sauce Rovart, into which you muſt the 
put ſome Capers and Anchovies. foal 

Note, That a Shoulder of Mutton may be dre. 


all the ſeveral Ways, directed for dreſſing a Ley, 7 
70 roaſt a Chine of Mutton. p th! 

Raiſe vp the firſt Skin from the Chine-Bonl 

downwards, and leave it hanging below. The 

take ſome thin Slices of the Lea: 185 a Gamma 
of Bacon, ſeaſon them with Parſly, Cives ar Ta. 
white os © pots lay them one by one on yo" 5: 
Chine of \ Tutton, cover them with ſome Baron h 
of Bacon. and turn up the Skin over them; bi se- 
your Chine with Pack-thre ad, cover it with e, 
per and roaſt 1 it; when it is a roaſted, drug ge 
it with crumm'd Bread : So ſerve it with a Rae 
under it. | s 
Note, You m ay dre 1s a Quarter of Lamb int. FAT 
fume Manner. 15 
Ward 
i 25 NAKE A Carvonadeo t 7 Aittos: YOL 
Take a Leg of Marton, raiſe up the Skin; . 
cut off ſome Slices: Lard them with large La" } 
dons of the Fat and Le an of a Ham, well e 
lon'd ; then ftew them a la Braiſe: When e 
are enc ugh done, lay them in a Diſn, and 0 of . 
on them a Ragoo of C 1 prepar 'd as if =. 
lows. Take the largeſt Cheſnuts you can of” © 
roalt the mein hot Emder 85 pull off the Huss 1 
them into a Sauce- pan with ſome Cullis of Vi E E 


and Ham, and ſet them to ſimmer over a gen 
Fire. When they are nough, pour them on . 
carbonaded Mutton, and ſerve it hot for firſt Cout 


4 
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To dreſs a Neck of Mutton. 


Draw it with Parſly and roaſt it: When it is near 
roaſted, drudge it with Crums of Bread, Salt, and 
mn Pepper. So ſerve it with Juice of Orange 
1 and 800 d Grav Y. 

1 Ne alſo boil a Neck of Mutton, then dip it in 
1 Batter, fry it with melted Bacon, and ſerve 
th Verjuice and white Pepper. 


= x To make a Gammon of Mutton. 


Tal ke the largeſt and farteſt Leg of Mutton you 
ect, take off the Skin, and cut off the Knuckle- 
Har one; then ſtick it with Cloves, Bay-Lcaves, and 
bie- cascs. After this, marinate it in White- 
U b. 88 and a Bunch of Herbs, with Salt, Pepper, 
: es, Ginger, Nutmeg and Cinnamon, all pound- 
> ard a Powder. Stop the Veſſel very clole, ſet 
cool Place, and let your Mutton lie in it 
ur and twenty Hours; then take it out and drain 

Take : a freſn Gammon of Bacon, take off the 
ward and ſome of the Fat hanging to it. Pow- 
! vour Leg of Mutton with Salt, Pepper, Cloves, 
nnamon, Nutmeg, Ginger and Sage, all pound- 
78 CONE it with the Skin of your Ham, 
uh you muſt ſew round the Edges; after this 
oke it in the Chimney four and twenty Hours : 
ken 5011 it in a Kettle, with a Quart of the clear- 
of the Wine in which you marinated it, five 
arts of Water, and a Fagot of all Sorts of ſa- 
ury Herbs.” When it is boil'd enough, take it 
pul: oft the Sward immediately, that the Far 
the Bacon may ſtick to the Mutton, which you 
It ſerve cold in Slices, on Plates or little Diſhes. 


25 


4 
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the Bottom of your Difh or plate, and lay yu 
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To dreſs Shceps Rumps © a la Sauce-Robart, I 


Cut off your Sheeps Rumps as near the Mut 
as you can; fix or eight will ſerve for a PA 
little Diſh ; put them a boiling in a Pot fo 
Space of three Hours, with a Spoonful of Peppa 
and Cloves, a good Handful of Salt, three or foul 


Onions, a Bay-Leaf, a Sprig of Thyme, 
three or four Spoonfuls of Vinegar ; put int 


Ingredients after your Pot is ckim'd, only tht 
Salt and Vinegar before; when your Rump 
very tender, and ſcaſon'd in the Boiling, wal 
them out, and let them drain on a Co 
dip them in drawn Butter, having firſt jal 
them on both Sides with your Knife, turn thell 
well in grated Bread, and broil them on a 
iron till they are of ood Colour, then pra 
your Sauce-Robart as followeth : Put into a Bull 
pan the Bigneſs of an Egg of Butter, when 
almoſt brown over the Fire, put to it a Han 
of Onion minc'd very {mall ; fry them gently 
they are brow n, and ir OW in half a Spool ul 
Flour, fry it a little after the Flour is in, pul 
it a Ladleful of Gravy, a little Pepper and Ml 
bel | it up a Quarter o of; an Hour before you ſerve 
Skim off the Fat juſt as you ferve it; pu 
half a Spoonful of Muſtard, a little Vinegath 
the Juice of half a Lemon; ſo pour the Sana 


Rumps on the Top of it. Your Garniſhing 
be fry'd Parſly or Lemon, 6r both. So lll 
It is proper for firſt or ſecond Courſe. 1 
do Sheep's Tongues the {ame Way, or Hogs 
or Hogs Face ſplit i in two, and tender boli 
you did your Rumps. This Sauce is propel 
for roaſt Pork, or broil'd Pullets, or Pidgeanl 
auy other Fouls; or for a roaſted Gooſe, for tl 
r Hat care not for Apple-Sa, Ice 4 


* 
1 * 


Blood Pic 


F Otta ad E Cra 127 7 LF h 4 
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ein of Mutton 
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HDorswoy 
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[Pt [ {le La 
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5a {t Fis ht 
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Blood ie 
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"> 


——— — ——— — 


LCF 


CM. 


Beet 
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P 9 tt e 4 
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= 
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= 10 Ducklings 
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J dreſs Sheeps Rumps à la Sainte-Menehout. 


Cover the Bottom of a Stew- pan with Bards of 
kcon, and lay over them ſome Slices of Veal and 
Maion ; then lay in youraSheeps Rumps, and over 
tem ſome Slices of Veal and Onions, and Bards 
Bacon, the Whole ſeaſon'd with Salt, Pepper, 
nd all Sorts of Spices and ſavoury Herbs. Cover 
be Stew-pan well, and either ſet it to ſtew 2 la 


ee enough, take them out of the Stew-pan, drudge 
em well with Crums of Bread, and broil them: 
the mean Time prepare a Sauce that we call a 
umolade; it is compoſed of Anchovies, minc'd 
wers, Parſly and Cives. Toſs up this in good 
ravy, a Drop of Oil, a Clove of Garlick, and 
ther uſual Seaſonings ; then pour it in to a Diſh and 
y the Rumps upon it. So ſerve them warm. 
This Sauce ſerves for cold Fowls that we broil on 
e Gridiron, and for many other Things. 


See ps Rumps farc'd and fry d. 


When they are ſtew'd 4 la Braiſe, or bak'd as 
bore, lay them in a Diſh, take off all the Far, 
kd wrap them up in the forc'd Meat, for which 
jou have the Receipt in Letter F. Art. Force d-meat » 
ben dip them in beaten Eggs, drudge them with 
four, and fry them in Hogs Lard till they have 
Ken a fine brown Colour; then diſh them up, 
ud ſerve them with fry'd Parſly for firſt Courſe. 
You may fry them in like Manner, after they 
ſe ſtew'd or bak'd as above, without farcing them, 
aa ſerve them as before. 

Note, That we dreſs Lambs Rumps the ſame 
Feral Ways that we do Sheeps Rumps. 
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Frvi/e, or bake it in an Oven. When they are 
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To farce Sheeps Trotters: 


Scald them well, and boil them in good Brock 
with a little Parſly and Cives ; but take care no 
to over-boil them; cut off the two Claws, an 


take out the Leg-bones by flitting the Skin the F 
whole Length of it: Spread open thoſe Skin p 
lay on them ſome of the forc'd Meat for which } : 
you have the Receipt in Letter E. then ron 
them up one by one, lay them in a Diſh, ſprinki en 
them with melted Sewet, drudge them well wit! W 
Flour, and brown them in the Oven. Then draj , 907 
off the Fat, clean the Brim of your Diſh, pou ed 
on them a Ragoo, or ſome Cullis of Muſhroom mer 
and ſerve them warm in Plates or little Diſhes. 2. 
Another Way of dreſſing farced Sheeps Trotters. . 

. 

When they are farced as above, dip them i 
beaten Eggs, and drudge them with Flour, oil 7, 
Bread crumm'd very ſmall, then fry them in Hol = 
Lard, and ſerve them with fry'd Parſly, in Plate pen 
or little Diſhes. *F5 
We ſerve them likewiſe with a white Sauce, to... 
ſing them up in meited Bacon with Salt, Pepper +; 
and Nutmeg, together with favoury Herbs ani, 
whole Cives, which laſt we take out before wii. 
ſerve them, whiten your Sauce with the Yolks oi: 1:1 

Eggs and Verjuice : So ſerve them warm as be 

fore. | | 2 Arc 
We have already ſpoken of Mutton-Cutlets in 
the Article Cnt/ets ; and will give Directions foi 
Sheeps Tongues in Letter T. Article Tongue, Ky 
Tr 

- = Bal 
3 O. 01 melt 
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OYSTERS. 
To make @ Ragoo of Oyſters for Fleſh-Days. 


= FF n N — 
.. ̃ —— A IEEE TR 


EN your Oyſters, and put them into a 
. Sauce-pan with their own Liquor 8 give 1 
em two or three Turns over the Stove to blanch 3 
then take them out one by one, clean them 
Wand lay them in a Plate. Toſs up in a Sauce- i 


n {ome Muſhrooms and Trufles, with a little j 
ted Bacon; moiſten them with Gravy, let them i 
mer a while, and thicken them with a Cullis of 
al and Ham. When you are ready to ſerve, 
u in your Oyſters, make them hot, but take | 
* do not boil, for then they will loſe their 17 
lt. o ſerve them in Plates or little Diſhes. 


15 make 4 Ragoo of Oyfters for Fiſh-Days. 


pen, bianch, and clean your Oyſters as in the ö 
we Receipt. 'T hen toſs up in a Stew-pan ſome /1 
rooms and Trufles, in freſh Butter; moiſten 4 
m with Fiſh-Broth, and when they are ſtew'd, 
len them with a meagre Cullis, put in your 


Rees 


ters and heat them; ſo ferve them in Plates or 


Antler N ay if making a Ragoo of Of e. 


I 


ling open ah your Oyſters, lay them in a Sieve 
wn, but pur ſomething under the Sieve to re- 
e tte Lic Lyons Put a Piece of freſh Butter in- 
Laucr-pan, and ſet it over a Stove ; when 
OL n::c4, put in ſome Flour, and keep ſtir- 


128 
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ing it with a wooden Spoon till it be brown : Tha 
put in ſome Cruſts of Bread, of the Bigneſ; o 
the Top of your Finger, and next your drain 
Oyſters ; give them five or fix Turns over ti 
Fire, ſeaſon them with Pepper, Parſly and Cive 
moiſten them with their owny Liquor and Fiſk 
| broth, half one and half the other, heat all thi 
together, but let it not boil : 80 ſerve them 
Plates or little Diſhes. 


To broi] Oyſters. 


Open them and leave them in their Shells; 9 
to them ſome Pepper, a little ſhred Parſly, af 
Butter, and cover them with Bread, prated ve 
fine; ſo broil them, and brown them at Top wi 
a red-hot Shovel: Serve them hot in Plates or li 


tle Diſhes. n 
e Wi 
To flew Oyſters. os; 
i pan, 
Rub over the Bottom of a Silver Diſh n, 
good Butter, and having open'd your Oyſte ha p 
lay them in it, and ſtrew over them a little Mn r 
per and minc'd Parily. Then put to them har in 
Glaſs of Champaign Wine; cover them with 4 
ces of freſh Butter, cut very thin, ſtrew over th 
ſome Crums of Bread grated very {ſmall ; aj 
Tart-pan Cover oyer the Diſh, and ſet then Open 
ſtewing with Fire over and under them, till WM; hd 
are of a fine brown Colour; then take off all WM; .. 
Fat, clean the Brims of your Diſh, and ſerve He . 
very hot. | | Ul, an; 
Inſtead of grated Bread, we ſometimes fr. .. 
them over with grated Cheeſe, and then call wi, are 


', o - j 1 5 py 
Oyſters AA Pas „e Al. | 
| 


i #d 


2 


WM in t. 


bo, 


"het 
3 off 
un'q 
th 
vet 
Fiſh 
Wi! 
Mm | 


To fry Oyfeers. 


open them and lay them in a Sieve to drain; 
en they are drained marinate them in a Diſh 
Stew-pan, With Pepper, a Bay-Leaf, a little 
lll, a fliced Onion, half a dozen Cloves, and 
Juice of three or four Lemons ; and keep 
ming them in it from Time to Ti ime. Make a 
ce with Flower and Water, a little Salt, and 
e Egg both White and Yolk of it. Bear it all 
together, and let your Batter be neither too 
nor too thin. Melt as big as a Walnut of 
ter, and mix it with your Batter. When you 
ready to fry your Oyſters, take them one by 
e out of the Marinade, and lay them on a 
pen ay likewiſe another Napkin over them, 
{ dry them very well: Put your Pan over the 
i: * clarify'd Butter, dip your Oyſters one 
ein the Batter, and put them into the Fry- 

= which muſt firſt be very hot: Fry them 
wn, then ſerve them on a clean Napkin with 
d Parſty, 

0n Fleſh-Days inſtead of the Butter, we fry 
m in Hogs lard. 


Oyſters à la Daube. 


Open your Oyſters and ſeaſon them with Parſly, 
ll and Cives, ſhred very ſmall, putting a little 


lite Wine: Then cover them with the upper 


ne to Time a red-hot Shovel over them. When 
Ware en ough, rake off the upper Shell, and ſerve 
n in the under one. 


* 


1 


L 
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it to each Oyſter, with Pepper and a little 


l, and broil them on a Gridiron, lay from 
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To farce Oyſters. 


Open your Oyſters and blanch them; 
haſh them very ſmall, with Parſly, Cives, Þ 
Pepper, Anchovies and Butter. Mix with 
the Crum of a French Roll ſoak'd in Cream, 
Nutmeg and other ſweet Spices, and the Vol 
two or three Eggs. Pound all this together 
Mortar, fill your Shells with ir, and itrew { 
Crums of Bread over it. - Put a Gridiron 


* 
L. 
x, cu 
th! 
th is 
k of 
Pork. 
ner 0 


the Oven and bake them upon it; fo ſerve chen 
ary. ton, 
to 2 
Another Way to farce Oyfters. > Bo 
3 . bande 
Make a Farce with the Fleſh of an Fel, a; ,: 
dozen of blanch'd Oyſters, a little Parſſy o 
Cives, ſome Muſhrooms, ſavoury Herbs, WW... 
ſweet Spices, a Piece of freſh Butter, ſome CWM...;-. 
of Bread ſoak'd in Cream, the Yolks of two Aber 
Eggs, all haſh'd together and pounded in a Han. 
tar. Lay ſome of this Farce very thin on: an. 
Bottom of your Shells, and put in each of tj +, 
a ragoo'd Oyiter, [The Manner of making tue 
Ragoo is mention'd before] cover your vl... 
with the fame Farce, rub them over with be » 5, 
Egg, pour in a little melted Butter, drudge e, . 
with Bread crumm'd very ſmall, and bake ti... - 
in the Oven till they are of a brown Colour . a 
ferve them. You may likewiſe farce Oyſters WM:i1;1; 
a Farce made of Fleſh, making Uſe of the Nerds 
above-mention'd for Fleſh-Days. "2 tic 
To make an Oyſter-Pie. See Article Pie. f 


* 
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To make an O LI O. 


T fix a Clock in the Morning, put over 4 
| Leg of Beef, about fix Pound of Brisket- 
cur in five or fix Pieces, ſeaſon'd moderate- 
ith Spices and Salt; skim it, let it boil till your 
th is very ſtrong ; take a Neck of Veal, a 
of Mutton, a Piece of a Loin of Pork; if 
Pork, then take half a Pig ; or if you have 
her of them, take half a Gang of Hog's Feet, 
them tender with good Seaſoning ; cut your 
ton, Pork, and Veal, in ſquare Pieces, two 
to a Piece, skin your Pork, give it all two or 
e Boils in boiling Water, then let it drain in 
ander; when it is drain'd, either roaſt it or 


* WE good Colour; if vou roaſt it, you 
ly WF quick, that it loſe not its Gravy : Then 
S ur Brisket-Beef out of your Broth, before 
- Oi uite tender, becauſe it muſt boil along with 
Wo 


«ther Meat; place it in a large Braſs Diſh or 
pan. At the ſame Time, get ready the 
band Herbs following; viz. three Savoys 
n four Pieces each, ſix Carots cut in long 
, two Parſnips cut in long Slices, two Bunches 
tlery, fix, Leek-heads a Hand long, twelve 


on 
ff t 
eing 
r 


1 be Roots, fix Heads of Endive or Cabbage- 
5 te; put over five or ſis dozen of Carots, 
ke ti 


eps, and Onions as big as the Yolks of Eggs; 
all theſe off in boiling Water, and drain 
through a Colander; then tie each Sort of 
crbs up by it ſelf, with a Piece of Packs 
twice round; place them in your Stew- pan, 
Four eat above-mentioned, and ſtrain your 
trom your Leg of Beef, through 4 Sieve, 
Top of your Meat and Herbs, as much ag 
acly cover it, and ſet it a boiling ſoftly 
Hours before you uſe it: Then fry off your 


R 1 Turneps, 


lour 
"ers 
je R 
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Turneps, Carots, and Onions, that were cit 
in Hogs Lard or clarify'd Butter; place than 
 Sauce-pan ; then get the Fowls following, ae 
the Country can afford, viz. Two Chicken 
Pigeons, two Woodcocks, four Snipes, twat 
or Widgeons, two dozen of Larks; let 
all ſindged and truſs'd up for boiling, bia 
in boiling Water, then throw them out owe 
lander ; when they are cold, Lard haf 
with {mall Lardons, and either roaſt or iry th 
brown, as you did your Meat aforeſaid; un 
as you can, becauſe they may not lol 
Goodneſs. When your ſaid Meat and Hall 
half-dreſg'd, put your Fowl on the Top of 
the Breaſts down, with as little Broth 
covers all; then put ſome Broth and Gal 
your fry'd Roots, and ſplit your Hogs Fel 
put in them a little Bit of Bacon ſt.i 
Cloves: Set all a ſtewing together; put lik 
Quarter of a Pound of middling Back 
with two dozen of Cloves, in the Middle 
Meat that is a ſtewing, and two or three 
Garlick, ty'd up in a Rag with a Peng 
Saffron; you muſt take care in the Boi 
it take not too much Taſte of either: 
up, and let it ſtew ſoftly ; then make your 
ning ready as follows: If in Summer, bow 
Quarts of green Peaſe, and put to th 
Pints of good ſtrong Broth, and ſtrain them 

a Strainer as thick as you can, and th 
Olio with this; but it muſt not be ſo wn 
Cullis for any other Soop ; likewiſe put a 
to your fry'd Roots: Or, if in Winter, fouin 
uſe blue Peaſe; but if you have neither 
put a 8 of a Pound of Butter in 4 
pan, a ſmall handful of Flower, brown [ 
over a clear Fire, rubbing it with a Lad 
brovn, put to it three Pints of the ſame 
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ky, let it boil up, and ſtrain it through a fine 
about an Hour before you ſerve it, pour 
Fof it over your Olio, and half over your fry'd 
ts; put into it fix whole Onions; let all ſtew 

If together, giving it a Shake now and then, 
Fit fit not to, and take. care that it be tender 
but come not to a Maſh: Ser it off before 
inte d to diſh it up, and skim the Fat off 
; then prepare ſome dry'd Bread in the Bot- 
jof your Diſh, a good ſtout Rim of lean Paſte 
Which bigh, ſet on with the Yolk of an Egg, and 
Ain an Oven, Then put ſome of the ſame 
from your Olio to ſoak your Bread with. 
take half an Hour's Time to diſh it in Or- 
when you diſh it up, take up all your Meat, 
and Herbs, and put them into another 
and begin with your coarſeſt Meat firſt, in 
dottom of your Diſh; ſuch as Beef, Pork, 
[ with ſome of your Roots; lay your firſt 
out, touching your Rim, and ſo by degrees 
[it into the Top in the Manner of a Sugar- 
he fineſt of your Fowl next to the Top, 
we Hogs Feet and Ears: Then take the fry'd 
the Pat being clean taken off, lay them 
mel, with your Spoon, in all the Vacan- 
Md hollow Places rorad and over your Olio; 
are you do not hide your Fowl too much, 
hat you put not too much Broth in your 
en you diſh it up, becauſe you muſt leave 
for ſome of your boiling Cullis to be pour'd 
when you ſerve it away; then ſtrain the 
Wander of your Broth that you ſtew'd your 
In, and likewiſe fome of that in your Stew- 
© {ure there is no Fat on it; put into it the 
Eot half a French Roll, when it is tender 
put it into a Silver Cup or Cbiua Baſon, 
Wout a Quart of your Broth. So {ſerve it up 
fete with your Olio, as it goes away: Take 
| Z care 
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care you make it not too ſalt, becauſe thetꝗ 
Salt from your larded Fowls, and from your 
con that is ſtuck with Cloves; be ſure t 
of your Liquor run over the Rim of your 
According to your Company and Bigneſs of 
Diſh, you may put in half the Quantity of 

above-mentioned. So ſerve it. 7 


4 
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PART RID GE, 
To dreſs Partridges tbe Spaniſh way, if 


Arboil, bard, and roaſt them; when wal 
k ready, pound one of them in a M 
all the Livers. Take a Ladleful of 3 
Veal and Ham, half a Spoonful of che ERR 
a Ham, and another half Spoonful af: Vea 
mix theſe well with your-pounded Patric 
ſet it to ſimmer over a gentle Fire, but 
from boiling : Strain it through a Siege 
put into a Sauce-pan two Glaſſes of Chan 
Wine, with a Slice of an Onion and o 
Rocamboles ; boil this till half the Wine wn 
away, then ſtrain it through a Sieve. al 
your Partridges, put them into a Sauce 
the Champaign Wine and Cullis, togeti 
two or three Spoonfuls of Oyl ; ſer all th 
mer over hot Embers, but let it not boi 
it has {fimmer'd*as long as you think con 
lay your Partridges handſomely in a Diſſſ 
in the Juice of t• or three Oranges, pam 
$auce upon them, and ſerve them for firſſ 
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E 9) areſs Partridges with ſavoury Herbs. 


When they are pull'd and drawn, looſen the 
Win of the Breaſt with your Finger; mix a little 
fred Parſly and favoury Herbs with ſcrap'd Ba- 
wn, all ſcaſoned with Salt and Pepper: Farce 
our Partridges with this between the Skin and 
the Fleſh ; bard them all round, and lay them to 
the Fire: When they are roaſted, take off the 
Bards, lay them in a Diſh, throw upon. them ſome 
Wiſence of Ham or a thin Cullis, and ſerve them 
be firſt Courſe. 


Jo dreſs Partridges with a Ragoo of Muſbrooms. 
Having prepared your Partridges as in the for- 


me Parſly and two Muſhrooms ſhred ſmall, and 
Rſoned wich Pepper and Salt: Mix all this well 
ether, and ſtuff your Partridges between the 
in and Fleſh, bard them on the Breaſt and 
ck and roaſt them. Peel ſome Muſhrooms, 
Wah them and cut them in Slices; toſs them u 
þ a Sauce-pan, moiſten them with Veal-Gravy 
Eſſence of Ham. When the Partridges are 
alted, take them up, and having taken off the 
ards, lay them handſomely in a Diſh, throw the 
lazoo of Muſhrooms upon them, and ſerve them 
| firſt Courſe. 

We dreſs Partridges with a Ragoo of Morils, 
o Trufles, in the ſame Manner. | 


To dreſs Partridges with Carp-Sauce. 


Farce, bard, and roaſt them as in the foregoing 
ſeipt; and having laid them in the Diſh, pour 
them 2 Carp-Sauce. You will find Directions 
| L 4 0 


ſer Receipt, ſcrape ſome Bacon, and put to it 
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to make it, in the. Article, Pheaſant with Cay. 
Sauce. | 1 


To areſs Partridges à la Braiſe. 


The Partridges being pull'd and drawn, trußß 

the Legs into the Bodies, parboil them and lard Y 
them with large Lardons, ſeaſon'd with Pepper Ml Lis 
Salt, ſavoury Herbs, Spices, ſhred Parſly and WM Bac 
Cives. Take a Kettle of a Size proportionable Ml Civ: 
to the Number of your Partridges: Cover the Salt 
Bottom of it with Bards of Bacon, and lay over ett 
them thin Slices of Beef; then put in ſome ſliced i Part 
Onion and Carot, and ſome ſhred Parſly : Sea. Lis 
fon this with Salt, Pepper, ſavoury Herbs, and of I 
Spices : Lay in e Partridges with the Breaſtę Wii 
downwards, ſealon them above as underneath, 

lay over them Slices of Beef and Bards of Bacon, 
cover the Kettle and ſet them to ſtew with Fird 
under and over. Make a Ragoo of Veal-Sweets 
breads, fat Livers, Cocks-combs, Mufhrooms 
Trufles, Aſparagus-tops, and Artichoke-bottomy 
according to the Seaſon, in the following Manner] 
Toſs up in a Sauce-pan, with a little-melted Ba 
con, the Sweetbreads, fat Livers, Cocks-combs 
Muſhrooms and 'Trufles ; moiſten them with good 
Gravy, let them ſimmer in it half an Hour, king 
off the Fat very clean; and having firſt blanch'g 
' =] Aſparagus-tops and Artichoke-bottoms it 


7ater, put them into the Sauce-pan, and thicken “. 
your Ragoo with Cullis of Veal and Ham d o 
When the Partridges are ſtew'd as they ought e 
rake them out of the Kettle and drain them; the 
pur them to ſimmer in the Ragoo, lay them handy 
ſomely in a Diſh, pour the Ragoo upon them 
and fo ſerve them for firſt Courſe. Ha 
Mie ſometimes ſerve theſe Partridges d /a Bren a 
with a Ragoo of Cucumbers, or with a hal f 1 


* 
4 
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wuce, Of both which you will find the Method 
of Making in Letter B. P. 13. 


Partridges with ſſiced Ham. 


When they are pick'd and drawn, take the 
or WM livers and pound them in a Mortar with ſcraped 
na Bacon, one Mufhroom and a little Parſly and 
le Cives, minced very ſmall, ſeaſon'd with Spice, 


balt, Pepper, and favoury Herbs, all pounded to- 
rether, Looſen the Skin of the Breaſts of the 
Partridges, and farce them with the Farce of the 
Livers; then. parboil them, wrap them up in Bards 
of Bacon, ſpit them and lay them to the Fire. 
While they are roaſting, cut ſome thin Slices of 
the Lean of a Gammon of Bacon, beat them, 
ind lay them in the Bottom of a ſmall Stew-pan, 
wver it with a Plate or Diſh, and ſet it a ſweats 
ing, when it begins to ſtick, put in a Pinch of 
3 r, keep moving it over the Stove, moiſten 

t with Gravy without Salt, put in a Bunch of 
leds, and let it fimmer over a gentle Fire: 
Then take off all the Fat; and thicken it with a 
Calls of Veal and Ham. When your Partridges 
re roaſted, take off the Bards of Bacon, lay them 
ſundflomely in a Diſh, garniſh them with Slices 
ef Ham, pour the Sauce upon them, and ſerve 
hem warm for firſt Courſe. 

We likewiſe ſerve roaſted Partridges with a Ra- 
Poo of C ucumbers; or elſe of Endive or Succory: 


The Table will dire you to find them. 


To adreſs Bente with Olives. 


Having farced the Partridges with ſcrap'd Ba- 
en and 1 ker as thoſe above, wrap them up in 
Bards of | Bacon, and lay them to roaſt. Take two 
A three dozen of Oliv es, ſtone them and blanch 
them 
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them in boiling Water. Put them to ſimmer in 
a Sauce-pan with ſome Cullis of Veal and Ham. 
and a little Eſſence of Ham: Take up your Par- 
tridges, unbard them, and having laid them in a 


Diſh, throw the Ragoo of Olives upon them, ana WM i: 

ſerve them for the firſt Courſe. br: 

2 

To haſh Partridges. M. 

| Fi 

Roaſt them, take off the Skin, and cut them in lt: 

Slices. Toſs up in a Sauce-pan ſome Muſhroom no 

with a little melted Bacon; moiſten them witli ice 

Veal-Gravy, ſet them on the Stove to ſimmel ! 
over a gentle Fire, take off the Far, thicken then 
with a Cullis of Veal and Ham, put your hahh'd 
Partridges into the Ragoo, and heat them; they 
ſeaſon the Whole with Salt and Pepper; ſo ſeri 
them for Hors-d'Oewvwres. | 

To dreſs Partridges a Biberot. | I 

take 


When they are roaſted, take the Meat off thei lutte 
Breaſts, and if there be not enough of that, adde: 
to it the Breaſts of fat Pullets roaſted : Flour | Ther 
Board, and mince the Meat upon it. Pound ti ley 


Carcaſſes in a Marble Mortar, and ſtew they"? \\ 
with Gravy: When they are ſtew'd, ſtrain "4 
Liquor through a Sieve, then put them into a PH. 
kin with the minced Meat: Ser it to ſtew over © 
ſlack Fire, but take Care that it do not ſtick to ti Lourſ 
Bottom; put in a Spoonful or two of Eſſence 
Ham, neither too thin nor too fat: When it] 
enough, diſh it up in Plates or ſmall Dithes, 4 
ſerve it up hot to be eaten with a Spoon. But | Tak 
you ftrew it over with Chippings of Bread gra 4 th 
gentle 


fine, as ſome do, you may eat it with a Fork. 


8 
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To dreſs Partridges a VEſtouffade. 


Lard them with large Lardons, toſs them up 
Butter or melted Bacon; when they are very 
W town, put them into a Pat with good Broth, well 
{eaſon'd, and boil them: Toſs up ſome Trufles, 
Muſhrooms, and Arrichoke-Bottoms, moiſten them 
wich good Gravy, lay your Partridges to ſimmer a 
little in the Ragoo, ſqueeze in ſome Juice of Le- 
mM 001, and ſerve them. Let your Garniſhing be 
il fliced Lemon. . 5 | 
nn ty and Paſty. See Pie. 


To few Peaſe the French Way. 


KE ſome Lettice, and cut them in little 
1 Bits, together with three or four Onions; 
ne likewiſe ſome Slices of Bacon, and a little 
butter : Seaſon the Whole with Pepper and Salt, 
ind toſs it ap over a Stove till rhe Lettice is hot. 
Then add your Peaſe, and keep them ſtewing till 
ticy are tender: Then put to them a little boil- 
nz Water or good Broth : Let them ſtew ſoftly, 
nd ſerve them with a Piece of broil'd Bacon in 
Ine Middle of the Diſh, together with Parſly 
ud grated Bread. They are proper for the firſt 


Lourſe, 


Þ] 


To dreſs Peaſe with Cream. 


Take iwo Quarts of green Peaſe very young, 
Ms them up with Butter, and let them ſtew over 
entle Fire: Put to them a little Bunch of Parfly 


b Cives: When they are almoſt ready, ſeaſon 
FM ith Salt; put ſome Cream among them, 
5 : and; 


r ESA WO 
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and, if you pleaſe, a little Sugar. Serye chem in 
Plates or little Diſhes. | 


Another Way to flew green Peaſe. = 


Put them into a Sauce-pan with a Lump 
freſh Butter; ſeaſon them with Pepper, Salt, anal 
a Bunch of Herbs: Cover them, and let tha 
ſtew over a gentle Fire, taking care to ſhake thai 
from Time to Time. When they are near re 
put to them a Pinch or two of Flour, mai 
them with a little boiling Water, and keep thaw 
ſimmering a while longer. When the Liquanw 
pretty near waſted away, put in a little Sup 
and ſtir them about. So ferve them warm in Fla 
or little Dithes. = 


PERCH. ..Y 
To dreſs Perches with Anchovie-Saure. 


54 
8 - FM 


UT your Perches, and ſtew them in a 
Boiiillon, as follows. Lay them into a 
pan with ſome ſliced Onion and Lemon; 
Parily, Cives, Bay-Leaf, Baſil, : Cloves, 
and Salt, two Glaſſes of White- Wine, a late 
negar, and as much Water as will juſt one 
them: So ſtew them over a Stove ; then 
them off, and fet them to cool a little 
Court-Boicillon ; When they have ſtood a 
while, take them out, skin them without bra 
ing the Fleſh, lay them in a Diſh, and cover 
that they may not grow cold. Put ſome fret 
Butter into a Sauce-pan, with a litele Flout 
Couple of minc'd Anchovies, ſome Capers, nl 
a whole Leek, a Slice or two of Lem 
Whole being ſeaſon'd with Salt, Pepper, and 
little Nutmeg, add to it a little Wer 
on : 4 
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mr. Keep turning the Sauce over a Stove with 
Spoon, and when the Butter is melted and 
thicken'd, rake out the Leek and flic'd Lemon, 
your it on the Perches, and ſerve them for the 
firſt Cour ſe. 


To dreſs Perches with a Cullis of Cray-fiſh. 


Your Perches being ſtew'd in a Court- Boi illonm, 
kinn'd and laid in a Diſh, as in the foregoin 
Receipt, make a Sauce as follows. Put rhe Quan- 
tity of two Eggs of freſh Butter into a Sauce-pan, 
vith one minc'd Anchovie, ſome Pepper, Salt, a lit- 
tle grated Nutmeg, a Pinch of Flour, a Drop or 
two of Water, and as much Vinegar ; turn it o- 
yer a Stove with a Spoon. When the Butter is 
melted, and a little thicken'd, put in ſome Cray- 
fiſh Cullis ; pour this Sauce on your Perches, and 
ſerve them for the firſt Courſe. We ſerve them 


likewiſe with all the other Sorts of Culliſes as well 
4 this. 


To make a Ragoo of Perches. 


ron and half broil them, then take them up and 
Kin them handſomely, Put into a Sauce-pan half 
a Pint of White-Wine, a little Fiſh-Broth, ſhred 
Parlly, a Bay-Leaf, an Onion ſtuck with Cloves, 
and ſeaſon this with Salt and Pepper. Put into a 
Rew-pan as big as an Egg of Butter, with a lit- 
te Flour, and when it is half brown, pour it on 
the Liquor you had prepar'd in the Sauce-pan, 
ay in your Perches, and make them ſimmer over 
gentle Fire. When they are ſtew'd, lay them 
n a Diſh, and pour on them any of the meagre 
Ragoos, for which you will find the Receipts in, 
Letter R. and ſerve them for firſt Courſe. 


Ts 


Your Perches being gutted, lay them on a Grid- 
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To make a Ragoo of Perches, cut in Slices, 


Cut your Perches in Slices the whole Length dt 
the Body, dividing each Perch into four Piece, 
Toſs up ſome Muſhrooms in Butterzand put to then 
a little Cream. Then put in your Slices of Perch, 
with the Volks of three Eggs, ſome ſhred Parſy 
and grated Nutmeg : Keep ſtirring them very gen. 
tly, for fear of breaking them : When they are 
ready, lay them in a Diſh, pour > Som Ragoo upon 
them, and ſerve them for the firſt Courſe. 


To dreſs PHEASANT 3 with Carp-Saure, 


F TAving barded your Pheaſants, roaſt them; 

and take care they do not dry. To make 
the Sauce, lay in the Bottom of a Stew-pari, fome 
Veal-Slices, as you do when you make Gravy. 
Add to this Veal ſome Slices of a Gammon of 
Bacon, {ome flic'd Onion, ſome Parſly-Roots, and] 
a Bunch of ſweet Herbs. Then gut a Carp, waſh 
it in one Water only, without ſcaling it; cut it in 
Pieces, as if you were to ſtew it, and lay them in 
the ſame Stew-pan : Brown this a little over 1 
Stove, as if you you would make Gravy of it; 
then wet it with good Gravy, pour in a Bottle 
of Champaign Wine, and add a Clove of Garlick, 
ſome minced Trufles and Muſhrooms, arid ſome 
{mall Cruſts of Bread: Boil all this well together, 
and take care it be not too Salt. When it is well 
boil'd, ſtrain it in a Sieve, forcing it through, that 
the Sauce may be pretty thick; if it be not; put 
to it ſome Partridge-Cullis, and pour it into 4 
Sauce-pan : Before you ſerve, bind your Phe 
ſants with Pack-thread, put them into this Sauct, 
and keep them warm: When you would ſerve, ut 
bind them, lay them in a Diſh and pour the Sauct 
upon them. 49 
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To dre ſs a Pheaſant A la Braiſe. 


our Pheaſant being pick'd and drawn, cut off 
Legs, truſs the End of the Thighs into the 
W and parboil it; lard. it with big Lardons, 
ſeaſon d: Garniſh the Bottom of a Stew-pan 
& Bards of Bacon and Slices of Beef well beat- 
ſeaſon d with Salt, Pepper, Spices, ſavour: 
1 ſliced Onion, Carot and Parſnip, and then 
n your Pheaſant; ſtrew ſome of the ſame 
ning over it, cover it with Slices of Beef til 
[Bacon in like Manner as under it, and ſer it =_ 
tw with Fire over and under it. Make a i 
do with far Livers, Veal-Sweetbreads, Muſh- 
p, Trufies, Artichoke- Bottoms, or Aſparagus- 
v according to rhe Seaſon. Toſs all this up 
Nied Bacon, moiſten it with Gravy, and make 
mer over a gentle Fire. When it is ready, 4 
of all the Fat, and thicken it with a Cullis of / 
hand Ham. Take up your Pheaſant, drain ' VM 
Bl lay it in a Diſh, pour your Ragoo upon 

Al ge ve it warm. 20 
[t ſerve this Pheaſant à Ja Brai/e every Day 1 
mtly, that is to ſay, ſometimes with Ragoos 


wumes, at ron with a Ragoo of Oyſters, 
Cray- fiſh, 


WES, PASTIES and PATTIES. 
To make an Oyſter Pie. 


| 1 Plate or little Diſh, blanch off a Quart 
E Oyſters or more, take thein from the Tails 
ſells, and drain them from the Liquor; then 
Nuarter of a Pound of Butter, a minc'd 
Ne, two Spoonfuls of grated Bread, a Spoon- 
mnc'd Parſly, a little beaten Pepper, a 

FT; | Craped 


6% 
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ſcraped Nutmeg, a little or no Salt, becauſe yo 
Oyſters and the Anchovie have a Seaſoning 
themſelves : Then make a Paſte as follows: 14 
above a Quarter of a Pound of Butter, work 
with a good Handful of Flour ; put to it a Spo 
ful or two of cold Water, then part it in to, a 
roll out each Half, as if it were for a Tart, It 
proper you ſhould bake your Oyſter Pye on t 
Mazarine you ſerve it in, or a little Patty-pat 
then place on the Bottom-Paſte, half of 90 
mix'd Butter, Anchovie, and Parſly aforeſa 
Lay on your Oyſters, two or three thick at mol 
put the reſt of your Butter and Parſley on the Ti 
and a Slice of Lemon ; then wet it about wi 
ſome of your Oyſter-Liquor, ſtrewing a little be 
en Pepper and Nutmeg over your Oyſters, 4 
two Spoonfuls of your Liquor: Then cover it Ne; :: 
as you do a Tart, only turn and cut it handſo ert 
ly round, and turn the Edge of your Paſte, 

round, an Inch high. Bake it three Quarters 
an Hour before you have Occaſion for it; th 
cut up its Cover, and ſqueeze in a Lemon. Shi 
it gently together, and cut your Cover in B 
and lay handſomely round it. So ſerve it fort 
firſt Courſe : Note, You may bake it withou 
Cover. 
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To make a Salmon Pie. 


If you pleaſe, you may raiſe an Oval Pye, 
Inches high, and long according to the Big 
of your Joll, or Side of Salmon; or you WM: 
make it in a Patty-pan : The Difference is o 
if you raiſe it, it muſt be hot Paſte, -but is | You 
make it in a Patty-pan, it muſt be cold Paſte n 
you did for your Oyſter-Pie, only your Quan | 
mult be bigger; and your Bottom, or Up 
Cruſt muſt be as thick as that of any other 
(Veniſon and Beef excepted) becauſe the 5a 
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"|| take a good deal of Baking. Your Paſte be- 
ng thus ready, prepare your Salmon as follows : 
(ir is for a rais'd Pie, keep your Joll whole, 
eording to the Bigneſs of your Coffin; cut it 
th your Knife on the outſide to the Bone, an 
ch betwixt each cut; and likewiſe joint the 
winc-Bone, otherwiſe it will turn up, and throw 
your Pie. Cover in Baking ; then take a Spoon- 
i of beaten Pepper, half a Nutmeg, three 
poonfuls of Salt ; rub all this very fine with the 
ide of your Knife on your Dreſſer, and ſeaſon 
row Salmon on both Sides, according to your 
Seen then take half a Pound of Butter, two 
nall Handfuls of minc'd Parſly, a little Bit of 
inced Thyme, and two minc'd Anchovies ; mix 
| theſe together, with a little of your atorefaid 
'oning ; place halt of it in the Bottom of your 


it then put in your Salmon and the other half 
er it; pour in three Spoonfuls of White Wine, 
„Water, and cloſe on your Cover, leaving a 


ent in the Middle. Bake it an Hour and a 
al, or more, according to the Bigneſs of your 
mon. When it is bak'd, cut off your Cover: 
pe find it is too fat, kim off ſome, and if 
ou find it is too dry, put to it a Spoonful or 
il of warm W hite Wine, a Spoonful or two of 
utter, and the Juice of a Lemon. Serve 
Bot 1 tho rſt Courſe or Remove, without the 

But if you make ir in a Patty-pan, cut 
in Slices, as if it were to broil, or rather 
ter, and lay it round the Pan on the Bottom- 
aut; but you muſt not lay one Slice on the 
lep of mother, ſeaſon it, and order it, as you 
id Your $6 in the P Paſte, only it will not rake 
o much Baking by an Hour, and ſerve it without 
Cover, i Hake it with the Juice of a Lemon, 
cu muſt ſqueeze in, as you are going to 


- 4 * . 
ö : 2 
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% 
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of two French Rolls cut in Slices, and boib'd 
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To make A Salt-Fiſh Pie. 5 3 ; 


Take a Side of Salt-Fiſh, or leſs, according | 
the Bigneſs of your Diſh, and water it well oy 
Night; next Morning put it over the Fire inf 
large Pan of Water, and boil it till it is fit to ea 
then throw it out into cold Water, drain it on 
Colander, place it with its Back on your Kitcher 
Table, take all the White of your Fiſh clean fof 
the Skin and Bones, ſcarching the Bones nicdy q 
with your Fingers; and mince it pretty ſm; 
with your Mincing-Knite. You mult fave a {qua 
Bir of your Salt-Fiſh, as big as your Hand 
whole, with the Skin on : Then take the Cry 


1005 
with a Pint*of Cream, and a Pint of Milk; bre re, 
your Bread very {mail with a Spoon, and put Hein 
it your minc d Salt-Fiſn, a Pound of Butter, er 
Spoonfuls of fine minc'd Parſly, half a gra: - 
Nutmeg, fome beaten Pepper, but no Salt, if: :: 
cept you find your Salt-Fiſh roo. freſh with Wi! 
watering and boiling ; if you find it roo falt a: 
ou have minc'd it, you may put it into a Qu ': 
of cold Milk, and let it lie an Hour, then then 
it into a Colander, and ſqueeze it well from och 
Milk, and fo ftir it over the Fire with your Wir; c. 
bove Ingredients ; when you find it is of a er 
Taſte and 'Thickneſs, ſpread it on a Diſh til eber 
is cold. At the ſame. Time, prepare a raisd Wiſh 4 
or a Patty-pan, as you did for your Salmon Wl! 
in the. laſt Receipt. When it is cold, place it ol; 
with your ſquare Piece of. Salt-Fiſh on the 1» {: 
then cover it up as you do another Pie. WP 
rais'd Pie, bake it two Hours, if in a Patty ge. 
one Hour. When bak'd, cut np your Cover: res 
there is any Oil, skim it off with a Spoon, 1 


throw over it {ix hard Eggs, minc'd ſmall, 5 
| — a | ut | 
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yon it ſome drawn Butter, and ſhake it together. 
vou {ce it inclines to be oily, pour round it 4 
wie hor Milk, ſhake it together, and ſerve it 


0.” You may make a Ling or Stock-Fiſh Pie 
oi. ime Way, only inſtead of taking Volks and 


Vhites for the Salt-Fiſh Pie, you mult take no- 


x 


king but Yolks for theſe. 


ne To make a Patty of Muſhrooms. 

iro 

yo Your Muſhrooms being freſh-gather'd, well 
mad and waſh'd; put them in a Sauce-pan with 
qua Quarter of a Pound of Butter, a little minc'd 
lan rv, 4 little Pepper and Salt, a little Slice of 
Cru ron, ſtuck with four Cloves, and a whole O- 
q jon; cover it up cloſe, and ſtew them Over the 
bree, uke on them a Duſt of Flower, giving 


hem © ſhake now and then as they ſtew, that 


e burn not; when their own Liquor comes to 
rage about them as a good Cream, throw 


ut the whole Onion and Bacon, and ſet them to 
old then ſheet a little Tart-pan, the Bigneſs of 
fur Plate, with good fine Paſte, ſuch as you uſe 
or Tarts; let it be as thick as a Half-penny, 
den pour on your cold Muſhrooms, cover it with 
mother Sheet of Paſte, and bake it three Quar- 


out Wer; of an Hour before you want it. Cut off your 
| Clover, and ſqueeze in half a Lemon, ſhake it to- 
til ether, and ſo ſerve it. Or you may bake it with- 
agnes Cover, but then you muſt throw over your 
on M nbrooms, a little brown Raſpings of a French 
e It 


roll; when it is bak'd, ſqueeze in half a Lemon: 
o lerve it for ſecond Courſe: Note, That your 


ity Muhrooms being prepar'd as above, YOu may 
Ve put them into Patty-pans, to garniſh a 
er cal: of Chickens; or any Ragoo of Beef, 
aten, or Veal. | | 
» > 
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T 


Ty make a Lobſter Patty. he for 
hons 1 
Your Lobſters being boil'd and cut in le |: 
Pieces, take the ſmall Claws and the Spawn, a er and 
pound them in a marble Mortar; then pit! 
them a Ladleful of Gravy or Broth, with a t 
of the upper Cruſt of a French Roll: When it 
boil'd, ſtrain it thro a Strainer or Sieve, to th 
Thickneſs of a Cream, and put half of it to vol 
Lobſters, and fave the other Half to ſauce the 
with, after they are bak'd. Put to the Lobſte 
the Bigneſs of an Egg of Butter, a little Pepp 


Voc ) dc 
be Li 
eat th. 


and Salt, ſqueeze in a Lemon, add in haf be 
minc d Anchovie, and warm this over the Fi em? 
juſt ſo much as to melt che Butter; then ſet it Wi": © 
cool, and ſheet your Patty-pan for a Plate und 
Diſh, as you did for your Muſhrooms in the een, 
Receipt. Then put in your Lobſters, and cove” 
it with a Paſte: Bake it three Quarters of W''e! 
Hour before you want it; when it is bak'd, . 
up Your Cov cry and di aw up the other Halt | *% 
| your Sauce above-mention'd with a little Butte “, 
to the Thickneſs of a Cream, and pour it ov” 
your Patty, with a little ſqueez d Lane, 0e 
Your Cover in two, and lay it on the Top, t = 
Inches diſtant, that it may be ſeen what is u * tha 
You may bake Cray fiſh. Shrimps, or Prov -- 


the ſame Way; and the y are all proper for Plat 
or little D Piſhes, for ſecond Courſe, | 


To make a Patty of Cal Ives Brains. 


o_ the Brains very well, and ſcald the 
Then blanch ſome Afparagus-Tops in a Sauq 
pan, 52 a little Butter and Parſſy. W hen th 
are cold, put them in the Patty with the Braig 


the Yolks of five or fix hard Eggs, and ſome 


: . k — Px ———— — 22 —— rn tes —— 


aſon'd in like Manner as your above Lardons. 

hen it is well pounded, ſtuff with it the Bodies 
your W. oodcocks and Partridges, and ſeaſon 
dem beides. Having prepar 'd and rais'd your 
e, lay them in al round! it, with ſome Muſh- 
boms and Trufles, and a Bay-Leaf. Cover them 
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be forc d Meat, for which you have the Dire- | 
ion in Letter F. When it is bak'd, ſqu-eze in 4 
RO I of a Lemon, pour in ſome drawn But- 4 
and Gravy : So ſerve it. 1 
it f 41 
i WG %%% Pie of Partridges, WWoodcocks, Ec. to be | 1 
It Eaten Warm. | I 
raue a Brace of Partridges and another of if 
thel Voodcocks Draw your Partridges, and keep | 
tele Lirers. Truſs up both one and rother, and | 
Im them on the Breaſt with a rolling Pin, fo as I! 
af WW break al! their Bones: Then having larded 1 
fen ich grcat Lardons, ſeaſon'd with 1 | 404 
it i, Hor 55 and Spices ; flit them along the Back. ] ll 
te Wound the Livers of your Partridges, with {crap'd N il 
11 us Trufles, Cives and Parſly, 
11 
þ 


wwe em ove 


0 10 der with Bards of Bacon, lid your Pie, and ö 
a : Ox en. When it is bak'd enough draw ki 
dg =p of. he Oven, cut up the Cover, take out | 
awd | Bacon, kim off all the Fat; and having pre- | 
7 vt a Gull: of Partridges with V eal- Sweet! hreac Is, 
© and Muſhrooms, pour it hot into the Pie, It 

a Lemon, and ſerve it for the firit | 

Pies of Chickens, Pigeons, Larks, | i 

uſhes, and the like, are made and I! 

- ame Manner 00 

il 

| 
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To make a Pheaſant - Pie. 


Your Pheaſant being drawn and larded vit 
great Lardons, take ſome fcraped Bacon, vit 
ſome raw Muſhrooms and a 'Trufle, ſome Parf 
and Cives, all ſhred very ſmall; mix all this ve 
together, and ſtuff the Body of your Pheafa 
with it. Then having rais'd your Paſte into 
Pie, lay ſome ſcrap'd Bacon on the Bottom of i 
ſeaſon'd with Salt, Pepper, Herbs and Spice 
Lay in your Pheaſant, ſeaſon'd in like Manne 
cover it with Slices of Veal, grated Bacon, fre 
Butter, and Bards of Bacon over all. Then! 
your Pie, and ſet it in the Oven; while it is 
king, take ſome Trufles, and having peel'd aq 
waſhd them well, cut them in Slices, put the 
into a Sauce-pan with ſome good Gravy, let thi 
immer over a {oft Fire, and thicken them with 
Cullis of Veal and Ham. When your Pic 
baked, cut up the Cover, take out the Bards 
1 Bacon and Slices of Veal, skim of all the I4 

| pour in your Ragoo of Trufles and ſerve it hot. 
Inſtead of a Ragoo of 'Trufles, you may ſer 
this Pheaſant Pie with a Carp-ſauce, or with 
Ragoo of Sweetbreads and Livers. 

We make Pies of Partridges, Ducks and Qual 

in the fame Manner as we do this Pheaſant Pie 


pM 
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To make @ Rabbet Pic. * 

Keep the Livers of your Rabbets, cut off HI 
Heads, and the firſt Joint of the Legs: Lard tig. 
with great Lardons, ſeaſon'd with Salt, Pepp 
ſavoury Herbs, Spice, Parſly and Cives. No 
pare your Pie, as uſual; and garniſh the Bott |. 
of it with fcraped Bacon, ſeaſon'd as above. 7 


! — * * . l | F 
your Rabbets in two in the Middle, and * 


SW 
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dem in your Pie, having ſeaſon'd them with the 
"me Seaſoning, and put to them a Bunch of 
erbs. Cover them with Slices of Veal and Bards 
Bacon, put on the Lid, rub it over with beaten 
Fogs, and ſet it in the Den Then make a Cul- 
© as follows: Take a Pound of a Fillet of Veal, 

ind a Piece of a Gammon of Bacon; - cut chem 


o we | as 
„ Slices, and lay them in the Bottom of a Stew- 
* h ſome fliced O 

ton, tog ther with {ome fliced Onion and Carot, 
of MW 1047 Rabbets Livers over them: Cover your 


tew-pan, and ſet it over a Stove; when the Li- 
ers begin to be warm, take them out and pound 


ck to the Srew-pan, throw in a little melted 
Bicon with a Pinch of Flower, ſtir it about, moi- 


1 4 5 | 
F a ich Gravy, ſeaſon it with ſavoury Herbs, 


a whole Leek, a little Parſly, two or three Cloves, 


the 

theo or three Muſhrooms, and as many Trufles: 
ivo or three Cruſts of Bread, let it ſimmer 
% if an Hour; then take out Your ſlices of Veal, 


"=; ut in your pounded Livers, mix them well with 
7 brain” it Ne, a Sieve into a Sauce- pan, ſet 
t orer a Fire to keep it hot, but take care that it 
not boil, When your Pie is bak d, open it, 
Ake out AE Veal-ſlices, take off all the Fat, place 
ne Pie in a a Diſh, pour in your Cullis, and ſerve 
ua "| for the firſt Courle. 


To make a Pigecn Pie. 


nen your Pigeons are pick'd, drawn and 
nuss, lard them with well-ſeaſon'd - I 
ac the Livers and ſome raw Bacon, ſome Par 

h Cives, ſavoury Herbs, Muſhrooms, Trafles 
and \larrow ; mince them all very ſmall, and 
; tzem together in a Mortar. Stuff the Bo- 
des ot Four Pigeons With this, and keep ſome of 
to ar under them in the Pie. Form your Pie, 

M 4 cover 


them in a Mortar. When your Cullis begins to 
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cover the Bottom of it with the Farce, then h. 


: ects, 
ving ſcaioned your Pigeons, lay them in upon Mn 
put in a Bay-Leat ; cover your Pigeons with ent 

of Veal and Bards of Bacon, lay on the Lid en 
ſer it in the Oven; when it is bak'd, cut of ih. Pg 
Cover, take out the Veal and Bacon, Skim W I 
the Fat, pour in a good Ragoo of Sweetbread . 25 
Cocks-combs, Muſhrooms, Sc. and ſerve it H 
for the firſt Courſe. . You will find the Way WM: 
making that Ragoo in Letter R. Article RW: | 
We likewiſe ſerve this Pigeon Pie without u m. 
Ragoo, pouring in a Cullis of Veal and Hal: 
after we have taken off the Fat. Nite, 
Note, That a Turkey Pie is made in the a - Po. 
Manner, | 
To make a Chicken Pic. 7 
Take a Couple of far Chickens, and parb f Tak. 


them; then lard them with great Lardons, {eq 
ſoned with Salt, Pepper, Spices, minced Herb 
Cives and Parſly. Take the Livers of yo 
Chickens and pound them in a Mortar with {er 


ped Bacon, 'Trufles, Parſly and Cives, ſeaſon e 
with a little Salt, Pepper, {avoury Herbs ani, : 
Spices; when all this is well pounded togeinall it v 
farce the Bodies of your Chickens with it. Ew: 
ving made your Paſte, row] a Sheet of it avoir; 

an Inch thick, and lay it on a Sheet of butter inc: 
Paper: Make the Pie of the Size of your Coca! : 
ens, and cover the Bottom of it with a ge 
pounded Bacon, ſeaſoned with Salt, Pepper, M 
uſual Herbs and Spices; lay in your Chicken k. 
ſeaſon; them above as beneath, and cover the 
with thin Slices of Veal and Bards of Bacon, ter 
gether with a Bir of freſh Butter: Then lid your 
Pie and ſet it in the Oven: Let it bake three Uiit: 


four Hours. Mean while take ſome raw Trufle 
and having peel'd and waſt'd them, cut them 


180 
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eces, and put them into a Sauce- pan; moiſten 
dem with Veal Gravy, and ſet them to ſtew over 
| centle Fire; when they are enough, thicken 
bem with A Cullis of Veal and Ham; and a lit- 
fence of Ham. mY my Pie is baked, 
un jt out of the Oven; take the Paper from 
e Bottom of it, cut up he Cover, take out the 
7 and che Bacon, and skim off all the Fat; 
uw your Ragoo of Trufles into the Pie, and 
1 for the firſt Courſe. Inſtead of Trufles, 
u may Wa ic with a Ragoo of Oyſters or of 
eyflh ; ons ich ſee in their proper Places, 

\te, That Pies of Pullets, Capons and Tur- 
. Poults are 1 made | in the ſame Manner. 


cf „At A { Duck Pze 5 70 Ze eaten WATM, 


Take Fug. Docks, and having got them ready 
| | 7, parboil them, and lard them with 
eat | . 5 155 Bacon, and the Lean of a Ham, 
Lon d with Salt and Pepper, ſavoury Herbs, 
ices, and ſome ſhred Cives and Parſly. When 
Fr are larded, rowl a Sheet of Paſte an Inch 
k, raiſe it into a Pie, and cover the Bottom 
t with pounded Bacon; ſeaſoned as your above 
ons, and lay in your Ducks: Fill up the 
My Spaces with Mutton-Cutlets, larded and 


j 


loned as above; then ſtrew ſome of the ſame 


ome Slices of Veal, and over them fome 
us ot Bacon, and a Bit of freſh Butter, cover 
t Pie with a Sheet of Paſte, and bake it four 
me Hours; Mean while make a Ragoo with 
treads, Livers, Cocks-combs, Trufles and 
noms; toſs them all up in a Stew-pan with 
Me meited Bacon, moiſten them with good 
ny, let them fimmer half an Hour over a 
i Fire, take off all the Fat, and thicken 
them 


— . 
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ail over the Pie, and lay wer 
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them with a Cullis of Veal and Ham, WI 
your Pie is bak'd, place it in a Diſh, cut upt 
Cover, take out the Veal and Bacon, $kim t 


Fat clean off, pour in the Ragoo, and ſerve 
for the firſt Courſe. 


To make a Duck Pie, to be eaten cold. 


Prepare, parboil, lard, and ſeaſon your Du 
as in the laſt Receipt. Having made your Pa 
rowl a Sheet of it an Inch thick, and of the Lar 
neſs you intend to make your Pie: Rub a Shi 
of Paper with Butter, flower a Table, lay 
Paper upon it, and the Paſte upon that, u. 
your Pic, and then take {ome minc'd Ces 
Parſly, and pound them in a Mortar with ff 
Butter, and {tuft the Bodies of your Ducks v 
it. Cover the Bottom of your Pie with pound 
Bacon, ſeaſon'd with Salt, Pepper, Herbs 4 
Spices. Lay in your Ducks, and fill up the 
tervals with ſome of the pounded Bacon ; Put 
one Bay-Leaf, and cover the Whole with Ba 
of Bacon ; lid your Pie with a Sheet of the 1; 
Paſte, rub it aver with an Egg, and ſet it into 
Oven; when it begins to grow brown, cut a i 
in the Lid to give it Air, and cover it wit 
Sheet of Paper. Let it bake four or five Ho 
then draw it, ſtop up the Hole you made in 
Lid; and when the Pie is half cold, turn it 
lide-down, and let it ſtand in that Manner till! 
quite cold. When you would ſerve it cut it o 
place it in a Di iſn with a clean Napkin under 
and ſerve it for the ſecond Courſe. 
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To make a Gooſe Pie. 


Arboil the Gooſe and bone it, then ſeaſon it 
with Salt and Pepper; Put it into a deep 
w{ with a good deal of Butter both under and 
er it. Bake it well, and then pour in as much 
ed Butter at the Veat-Hole, as will fill up the 
. Serve it with Muſtard and Sugar. 


Pal 

Lar Another May. 

a od 3 

ay one the Gooſe, or only flit it down the Back. 
le our the Breaſt-bone and break the others: 


it wo Rabbets in Pieces: Seaſon with four 
wmces of Salt, two of Pepper, and two Nut- 


eth C loves: Put one Half Pound of Butter in 
e Bully, and with another cover the Bottom of 
Pie: Lay in the Gooſe with the Breaſt down- 
rd. and with the Pieces of Rabbet fill up the 
id Spaces, lay three Pounds of Butter on the 


c Pye with clarify'd Butter. 
To make a Lamb Pie the German Way. 


Take a * arter of Lamb, cut it in Pieces, and 
ad them with ſmall Lardons, ſeaſon them with 
lt, Pep; er, Nutmeg, Cloves, Bay-Leaf, pound- 
Bacon, Cives and ſavoury Herbs, put them 
0 o fate „and bake them three Hours: Then 
ay your "my cut it open, take off all the 
into it a Ragoo of Oyſters, [which 

ter O.] and ſerve it hot for the firſt 


To 


Ik the Gooſe be large, ſtick the Breaſt of - 


5 and when you take it out of the Oven, fill 
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To make a Pie of a Fillet of Veal, 


Take a Fillet of Veal and cut it in three; l 
and ſeaſon it with Pepper, Salt, Spice, Herks, 


+ 
- 
* 
* 
1 
1 
? 
. 
} 


as uſual ; raiſe your Pie of fine Paſte, and 00 4 
YH the Bottom of it with the forc'd Meat, for uh 1 
q you have the Receipt in Letter F. then lay . 
N your Veal, and garniſh it with Sweetbreads, WM... 
rils, Tr: flex, | Muſhrooms, Aſparagus-Tops, A * 
choke- Bottoms, and pounded Bacon, ald 5 
Salt, Pepper, Spice and Herbs: Cover it with WM 
| ſame Paſte, and bake it two Hours. Juſt be 
1 you ſerve, cut it open, take off all the Fat, 4 
pour in a Cullis of Veal and Ham; ſo ſeu .. 
hot for the firſt Courſe. i» 
To make a Carp Pie. 0 
After having gutted and ſcal'd your Carp, | I. 
it with Lardons of Fel, ſeaſon your Carp vl.” : 
Butter, Salt, Pepper, Cloy es, Nutmeg and BY - 
Real. Raiſe your Dough long-ways, the Len E 
of your Carp, which having put in, lid your . 
kt put it into an Oven not too hot, and when I *N 
k half bak'd, pour in a Glaſs of White Wine, wf . 
i it is quite bak'd, cut it open, take off the WF 
ji pour in a Ragoo of Oyſters, and ſerve it tor Wl... 
Courſe. | 
Note, That we ſometimes farce the Belly of. of 
Carp with a Farce made of the Milts of CA. 
Oyſters, Muſhrooms, and Artichoke-BottonWll = 
has been directed in Letter C. p. 38. 
To make a Sole Pie. Hvin 
; OVer 
Half-fry your Soles, and cut the Fleſh fron pe 


C | 
Bones in long Slices, Make a Farce with! 


FT 
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t of Eels, with Muſhrooms, Trufles, ſavoury 
4; and freſh Butter, ſeaſon'd with Pepper and 
Having rais'd your Pie, lay ſome of this 
e over the Bottom of it, and over that your 
ea Soles; throw over them a Seaſoning of Salt, 
per, Spice and Herbs ; cover it over with freſh 
er. then lid your Pie, rub it over with Egg, 
for it in the Oven. When it is bak'd, cut it 
b. take of the Fat, and pour in a Ragoo of 
ifes ; ſo ſerve it hot for the firſt Courſe. You 
find the Way of making a Ragoo of Trufles 
Later R. Article Ragoo. 


To make an Eel Pie. 


-_- 


i {ome of the Pleſh, ſome Muſhrooms, Cives, 
ly 214 freſh Butter, ſeaſon'd with Salt, Pep- 


heine ſtript your Eels, cut them in Pieces 
* 


e, and of a moderate Height; Garniſh the 
of it with the Farce, and then lay in your 
kl, teafon'd in the fame Manner as your 
add à Bunch of Herbs, and cover the 
with Butter; then lid your Pie, rub it o- 
nth Egg, and ſet it in the Oven. Make a 
wo of the Milts of Fiſh, Trufles and Muſh- 
Ms Mhen your Pie is bak' d, cut it open, 
tne Fat clean off; pour in your Ragoo, and 
e it for the firſt Courſe. Take care that the 
ls ot your Ragoo be not too thick, and that 
Ie be enough of it, 


* 
a” 


— 
— — 
CI — 

9 — 
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To make TJurbot Pie. 


z prepar'd your Pic, lay ſome freſh But- 
Tile Bottom of it, over which ſtrew ſome 
p £pper, Spices and ſavoury Herbs, lard your 
Tur- 


Spices and Herbs. Raiſe your Pie of fine 
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Turbot with Anchovies, lay it into the Pie, fi 
another Seaſoning of the ſame over it, cog 
with Butter, put on the Lid, and ſet it into 
Oven. When it is bak'd, cut jt open, take 
Fat clean, pour in a Ragoo of Cray, fiſn, Tt 
and Muſhrooms, f which fee in Letter C 9.4 
and ſerve it hot for the firſt Courſe. 


TELE 


To make a Pike Pie. 


Your Pike being gutted and ſcaled, lard ity 
Lardons of Eel, and Anchovies. Make a F 
with a Piece of Carp, ſome Muſhrooms an 
fles, ſome Cives and Parſly, ſeaſon'd with Pepf 
Salt, Spice and Herbs; add a Piece of Butter 
the Yolks of two raw Eggs ; mince all this 
together, and put it into the Belly of your Þ 
Prepare your Pie, cover the Bottom of it 
freſh Butter, ſtrew over it a Seaſoning of 
Pepper, Herbs and Spices, cut your Pike in 
in the Middle, lay it into the Pie, ſeaſon it al 
as under, and add a Bunch of Herbs ; cover 
Whole with Slices of freſh Butter, lid your 
rub it over with Egg, and bake it in the Oq 
When it is bak'd, cut ir open, take the Fat q 
off, pour in a Ragoo of Cray-fiſh Tails, Mig 
Fiſh, Trufles and Muſhrooms ; ſo ſerve it tor 
firſt Courſe. | 

To make a Curnet Pie. 


Gut your Gurnets, keep the Livers, and ci 
the Heads, Lay ſome freſh Butter in the 504 
of your Pie. Make a Farce with the Fic 
two Gurnets, ſome Muſhrooms, Trufles, 74 
Cives, and freſh Butter, ſeaſon'd with Sai, | 
per, Herbs and Spices : Shred the Whole weg 
gether, cover your Butter at the Bottom ® 
Pie with ſome of this Farce; then lay in the 

3 


He 
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dutting ſome of the Farce between every two 
dem: Strew over them ſome Salt, Pepper, ſa- 
Herbs and Spices; cover them with Butter, 
tour Pie, and ſet it in the Oven. Pound the 
lers of your Gurnets with an Anchovie ; take 
ge Cullis of Cray-fiſh, mix your pounded Li- 
wel with it, and ſtrain them through a Sieve. 
this over a Stove to heat it, and when your 
«-cr-Pie is bak'd, cut it open, take off all the 
- our. in your Cray-fiſh Cullis, and ſerve it 
for the firſt Cor rſe. 


1 To make a Trout Pie. 
Wining cutted and ſcaled your Trouts, lard 
nis In ich Ee! and Anchovies ; cut off their Heads 


{the Ends of their Tails; then having raiſed 
u Pie, lag ſome freſh Butter all over the Bot- 
A 1 


Jake a Farce with ſome of the Fleſh 
outs, Trufes, and Muſhrooms, Parſly, Cives 


— 
ne 
— 
7 


t a. © Butter, ſeaſon'd with Salt and Pepper, 
ury Herbs and Spices: MI 1 thi 
over Vary 2 18108 an PI1CES . mY INCE 2 [i 1S LOge- 


, and ſtuff the Bellies of your Trouts with it: 
| ne them into the Pie, having firit ſeaſon'd 
bat n Salt, Pepper, Herbs, and Spices ; co- 
(oF [20 ith freſh Butter, and having lidded 

+» off ub if over with Egg, and bake it. When 
, cut it open, take off the Fat, pour in 

f Cray-fiſh, and ſerve it hot for the firſt 


F 7 7 2 2 — aA : 7. : 7 4 
5 5 4 F ＋ 4 G 41107 of Bacon, 20 e een 50. 


©: ſmall Gammon of Bacon, pare off the 
e out the middle Bone and Hock-bone: 
e neh !: cy freſh ; then lard it with large Lar- 
5 vel ſeaſon'd, but without Salt: Form your 
ot the Size of your Gammon, but of a 
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Ragoo of Cray -fiſh, which Tee in Letter C fp 
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common Paſte; garniſh the Bottom of it y 
pounded Bacon, and ſeaſon it with Pepper, 15 
voury Herbs and Spices, but ſtill without «MF 
Then put in your Gammon, and lay ſome of 
ſame Seaſoning over it; cover it with Bards 
Bacon, and then lid your Paity. Let it bake 
or twelve Hours. Make a Ragoo of Veal-8y, 
breads, Fowls Livers, Cocks-combs, Mufhro 
and 'Trufles : Toſs them up in a little melteg ] 
con, moiſten them with Gravy, and ſet the 
ſimmer over a Stove for half an Hour: MI 
your Ragoo is enough done, take off all the! 
and thicken it with a Cullis of Veal and Ml 
When your Paſty is bak'd, cut it open, take 
the Fat, and pour in your Ragoo ; fo ſerve it wi 
for the firſt Courſe. Remember to put no Sal 
to your Ragoo, becauſe of the Gammon, vl 
will be Salt enough of it felt. 

Inſtead of the Ragoo, you may make Uſ: @ 
Carp-Sauce ; for . cn you will find a Reæceif 
Letter P. Article! Ded ſant with Cai "Hops . 

Another Time you may ſerve this Paſty wi 


Article Capon with Cray-fiſh. 


To make Petty-Patties of Fiſh, 15 
Take the Fleſh of Carps, Eels and Tenc 
and ſome Muſhrooms half ſtew'd; mince aon 
together with Parily and Civ es, Salt, Pepſ 3 
Cloves and > Nutmeg, all pounded in a Mortar; - 
as much Butter as Fiſh, Make your Petty- TY 
ties of Puff-Paſte, and bake them. 


To make Petty-Patties of Oyſters. ben i. 


Take as many Oyſters in the Shells 1 8 N 
make Patties, then mince the Milts and Tie 


C 
5 | | 


k 


1 Tenches, Pikes, and the Fleſh of Eels: 

er, yon al! chis with Pepper, Salr, pou unded Cloves 
t Sl ite ite; wrap up your Oyſters in its 
of which you put 'only one in each 2?atry,. with a 
ard rein Butter. Bake them, and either ſerve 
ake Wn bot in Hors-d' Oeuvres, or uſe them as Gars 
II. © 

aro | 4 | 

ted 7 make Petty-Patties the Spaniſh Hay: 

LEI | 

WEWT:ke + Piece of fat Bacon, a Piece of Veal; 
te he Breaſt of a Pullet, blanch them all in 


Hewater; and mince them very ſmall; then 


take Wn ic with all Sorts of Spices. Pound it in a 
I, adding a little Garlick and ſome Rocam- 
a form your Petty-Patties of Puff. Paſteg 
> VL when they are bak'd, aſe them either for Gar« 
tings, or lerye them as Hors-d'Qeuvres, 

e 

* P 1 G. 


To roaſt a Pig 


ome, one Anchovie, half a Clove of Garlick 


rerpen put it in the Belly of your Pig, with 
Pen Union ſtuck with Cloves, and a Bit of Butter, 
ws. It up and lay your Pig to the Fire: W hen it 
8 s to warm, baſte it with Oil of Olives, dip- 
tester in the Oil, and rubbing it all over 


5 This is the beſt Way to make it have a 


Vi in, and to keep it from bliſtering; 
den it -offted 2d, make a Sauce only of its o- r 


OY, 4 li Butter, and the Pudding in the Bel- 


* * 
"0 | Pig into which ſqueeze the Juice of a 
0 aon; io ſerve it hot. 


N 7. 7 


[The Compleat Court-Cook. P. 177 


AK E the Liver of the Pig, and mirice it with 
blanch oy Bacon, ſome Capers, Trufles and 


a urtle ſavoui 5 & Herbs: Toſs all this up in 


i 

. 
1 
1 
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T9 botl A Pig. | ms 


Lay it round with the Tail in its Mouth: q 
to boil in a Pot of Water with a large Handf 
Salt, a Faggot of Thyme, Roſemary, Wi 


Savoury and Sweet Marjoram ; when it is KC"! 
boil'd, take it out of the Pot, and {trip off j 
Skin ; then cut the Pig into Quarters, andi 
them in a Stew-pan with Prunes, Curran; WW 
large Mace, When it is ſtew'd enough lay Wt 
Sippets in the Diſh, and pour upon it all the 
' Ingredients. „ \ 
A r 

To are 7 Pi 5% Fre } ZV va 

o dreſs a Pig the French Hay. LE 


Having ſpitted the Pig, lay it down to he 
and let it roaſt till it is thorowly warm; the ler 
it off the Spit, and divide it into about twill". 
Pieces: Set them to ſtew in White-Wine t 5: 
ſtrong Broth, ſeaſon'd with grated Nutmeg, WF: 
per, two Onions mine'd {mall , ſome {tr i 
Thyme, Gravy, Butter, Elder- Vinegar, and n 
or three Anchovies: When it is enough, dith V. 
the Liquor it was ſtew'd in, with flic'd Orang e 


Lemon upon it. = 
and 

To dreſs a Pig the German Way. 4 0 

Cut the Pig in Quarters, and toſs them .. 
melted Bacon; then boil them in good Brote 
ſon'd with an Onion ſtuck with Cloves, 2 WW" " 
ft 0 


of Herbs, Salt, Pepper and Nutmeg; wi 
almoſt boil'd, put in half a Pint of White- W!“ 


Then toſs up in the ſame melted Bacon in i" 

you toſs'd up your Pig. ſome Oyſters 1nd 188" 

Flour, a Slice or two of Lemon, ſome Ol ' 
"ny 


and ſton'd Olives 5 when you are ready to ! 
10 


1 
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ne in the Juice of a Lemon, and garniſh the 
ms of your Diſh with the Brains of the Pig 
1 an d fry 'd Partly. 


1, ) 2 7 "ap 4 | *+ © 

ind 7 dreſs a Pig au Pere-doüillet, 

Aan . | ; 

Wit 8 N 

it off the Head, then cut the Pig in ee 
dien with large Lardons well ſeaſon'd. 


ad ja Napkin in the Bottom of a Kettle, and put 
an; Wt 54745 of Bacon upon it; upon them place 
lay bur narters of the Pig, and the Head in 
he dle ot them: Sealon it with Cloves, Nut- 
Mace and Cinnamon, with Baſil, Bay-Leaf, 
„ Fcpper, two Rocamboles, a ſliced Onion 
Lemon, { Jarots, Parſnips, Parſly and Cives ; 

b corer it with Bards of Bacon, and fold the 


the en 0447 ir. Cut two or three Pounds of 


the ler of Veal in Slices, with ſome Bards of 
Ts UE and naving laid them in a Stew- pan, C02 
Vine ard tet it over a Stove ; when it begins to 


le, you make Veal-Gravy, moiſten it 
r eee Broch; but take care to keep it from 
andes ; our it into the Kettle, with. a Bot- 
din i ine, and ſtew your Pig in it. When 


enough, rake it off the Fire; and if You 


rangt 
= Res It cold in Plates or little Diſhes, let 
and 11! jr be cold in its own Liquor; then 

. t out and drain it well, wipe it with a li- 
4 ch to make it as white as you can, and 

1em 1 a Napkin laid in a Diſh, the Head in 
roth] Mac e the four Quarters round it, and gar- 
„2 ich grcen Parſly, You may likewiſe ſerve 
whe t for 2 Diſh of the firſt Courſe, as follows. 
te- Pig is almoft ready, fake ſome Veal- 


in Hy ee and Trufles; toſs them 
nd 180" dan ce-pan with a little melted Bacon, 
ne C en the m 1 with good Gravy, and when they 
tone d ti they are ready, take off the 

0 N 2 Fat, 


P  oons.. ah . . + Feeds . 


_ ws « = — * Fd 7 wry * 5 
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Fat, and — them with a Cullis of } 
and Ham. ing thus prepared your Ry 
and the Pig — ready, take it up, drain iti 
lay the Hi cad in the Middle of the Diſh, the 
Quarters” round it; ſo pour the Ragoo upot 
and ſerve it hot for a Diſh of the firſt Courſe 


up 


an 


Ti 
To fouſe a Pig. 3 
Firſt cut off the Head, then lit the Body thro" 
the Middle, then take our all the Bones, put ler 
Fleſh into warm Water, and let it lie in it u. 
Hours: Then roll it up in 4 Collar as you * 
Brawn, and boil it in only Water, till it is N 
der: Then take it: up and lay it. on an Earthen ad, 
with Water. and Salt Having done this, pull” b 
uart of White-Wine into a Quart of char 
quor, and boil it with three or four Bay-Lea n 
Take the Pig out of the Cloth, and when WW" 
Souf& is cold, put it in it: Serve it with en 
Fennel and Vinegar in Saucers, as you do SF" 
geon. It will keep good thr ee Months. 3 
To make & Pig Pie. A 
Having flea 0 off the Skin, cut the Pig 1 F 
Quarters, and ſeaſon them with Salt and Pen 
bearen fine and mix 'd together. Make a Cru. 
Paſte in the Form of a Pie, and lay in the Q 3 
ters ; ſhred very ſmall a Handful of Parſiy and. 
Sprigs of Winter-Savoury, which ſtrew over Wl” 
Pig. Then ſtrew over all the Volks of thret 4 
four hard Eggs grated, laying upon them here Wil © 
there a Blade of ace. {ome Bunches of Bar 
ries and a Handful of Currans: Spread over 
about Halt a Pound of freſh Butter, then cloſe 13 
the Pie „ and bake it in an Oven moderately he 1 
ed: When it has ſtood three Hours in the Of 6 


» 
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off up about a Pound of Butter, pour it into the 
and ſcrape ſome double refin'd Sugar over the 


Ss | PIGEONS. 
[dreſs Pigcons à la Tartare, with cold Sauce. 


DGE your Pigeons, truſs chem as for 
wiling, flat them with your Cleaver, on the 
fer, as thin as you can without breaking the 
i or Breaſt-skin; ſeaſon them with Pepper, 
and Cloves, as 11 they were for a Pie; dip 
5 me! ted Butter, drudge them with grated 
chen, and broil them on a Gridiron half an 
„ before you want them, turning them ſeve- 
ee and let them be throughly broil'd. 
Len Tine if you will, broil them on a Sheet of 
* ting-Paner well butter'd, to {ave them from 
h g Smoke, Then provide your Sauce as follows: 
do ee Spoonful of Parſly very fine: Take a 
lot or a Bit of Onion, two Spoonfuls of Pickles, 
Lone Anc Rs mince all theſe very fine „apart, 
n {quee7 the Juice of a Lemon, add half 
onful of 'W ater, fix Spoonfuls of Oil, a lit- 
Pio fe": 7550 or no Salt, becauſe of your An- 
peg i end ca ton'd Pigeons: Mix all theſe Ingredi- 
Cru ts n are going to ſerve, put to them a 
ie Q nful of uſtard, and pour this Sauce cold on 
van beton of your Diſh or Plate; then lay fix 
ner er broit'd Pigeons on the Top 'of it, accord- 
to the Bigneſs of your Diſh. So ſerve it. It 
nere! kopen for firſt Courſe, 


Bar 

| over 20 force Pigeons. 

a= . .. . | 

ly bo F the forc'd Meat of Veal, and force the 


e OR. © your 1 Then boil them and 
Mi the. Brim of the Diſh with ſome of the 


N 3 ſame 
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28 W ” 


BO Meu 


— 28 


4 
4 
: 
5 


OT II "GP Afr ORG 
4 * 


on — 
— 


5 * * * Y < = 
- * * * — — oo: — . 
——— - * — — —— — 5 = Y 
nat nas th > — - * 2 CEE 5 24 = 1 
3 x — : vx" _ Pry we 
2 5 - 2 n a. , 
— TS EDS — 1 


2 — 
—_ - 
— 


* 
— 
— 


* 


. 
= c * * —_— * 
— —-— 3 — — 
RT LENS TAE. 5 I Rs. CROW INLET 
= — e 2 


— 2 
= * 1 — gas — — 
* DA — 2 7˙¹ 0 


* 
. — — 


own 
bur 


he Pa 


182 P. The Compleat Court. Cool. 

ſame forc'd Meat bak'd. Let your Sauce be gti 

of Artichokes, but very imall and boil'd ten 

ſtrain them, and pour ſome Butter, drawn 

thick, upon your Pigeons. So ſerve them. 
4 


To make a Pupton of Pigeons. 


For a liztle Diſh, you may take fix Pigt 
or more, 4ccording to the Bigneſs of your [ 
truſs them, ſindge and blanch them; then 
them off in a little Butter, or Hogs Lard, b. 
firſt larded with ſmall Lardons ; then pur the 
ſtewing with a little Broth or Gravy ; when t 


& 
are almoſt tender, put to them two Sweet. 
cut in large Bits and fry'd, a Handful of ! 
and Muſhrooms well pick'd and waſtr'd, and tui. 
Cheſnurs blanch'd : Pur all this together, Ml -\" 

take a Sauce-pan with a Quarter of a Poun nage 
Butter, a {mall Haudful of Flour, and two 
Onions; brown it over the Fire with a Pin + 


Gravy, put in your Ingredients aforeſaid, ha 
firſt well ſeaſon'd them with Pepper, Sal 
Nutmeg. Let it ſtew till moſt of your RM. 
ſticks to your Meat, then ſet it off the I 
cooling. Take a Party-pan or Sauce-pan, WW" 
butter the Bottom and Sides; then cut tou! 
five Slices of Bacon as long as your Hand, . 
thin as a Shilling; place them at the Botton 
Sides of your Pan at an equal Diſtance ; WW! 
place all over it a 7 of the forc'd MF" 
for which you have the Receipt in Letter F Pic 
an Inch thick, as high on the Sides of your WF” 
as you think will hold your Pigeons and Ra” 
Then pour in your cold Ragoo and Pigeons, Wil > 
cing them with the Breaſts to the Bottom of 
Pan, becauſe the Bottom Side is turn'd up il; 
it goes to the Table; then take our your vl" 
Onion, Bacon, and Cloves that was in Wi: 


* 
4 
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mn, and ſqueeze in a whole Lemon, place 


be St 
tend br Pigeons with the Breaſts to the Middle of 
TT 96 and your Ragoo betwixt your Pigeons 


an equal Diftance, Cover it all over with the 
mc forc'd Meat an Inch thick, and cloſe it well 
und the Sides, ſmooth it well with your Hand 
dan Egg; ſtrew on it a-little grated Bread, 
pie eit an Hour before you have Occaſion to uſe 


* 


5 


ur then looſe it from the Sides of your Patty- 
then or Sauce-pan with your Knife, pur it on your 
d, ume or little Diſh wherein you intend to 
t the reit, and turn it upſide down clearly; if it 
hen ell bak'd, it will ſtand upright like a brown 
ether ea, Squccze over it an Orange, lay round it 
Meran; che Sauce in the Middle. So ſerve 
d tu for fir Courſe. _- | 


Wie, That we make Puptons of Quails, Par- 


ay; only adding to the two laſt ſome Volks 


vow ft): 
pin bard bod Eggs. 

7 ta 4 * 2 f 4 
Salt To dreſs Pigeons au Baſilic. 
5 


Ranch your Pigeons well in ſcalding Water, 


9 F. Neu 

— — 

mn, Ni cu open the Backs as little as may be, only 
fou par them a {mall Farce, made of raw Ba- 
1d, , and he Livers of your Pigeons minc'd very 


ral, ich a little Parſly, Baſil and Cives, all 
ery well ſcaſoned. When they are farc'd, boil 


em ©" little Pot, in good Broth, with an 
EH ron ck with Cloves, a little Verjuice and 
our Mett ben they are boil'd take them up, and 
Raf" ns for ready ſome beaten Eggs, row! your 
ns, Fgeons in it, and at the ſame Time in Crums of 
1 oed, ich which they muſt be all over covered 


ery thick. After you have done ſo to all of 
dem, heat ſome Hogs Lard very hot, chen put 
our Pigeons, and fry them till they are very 

| N 4 brown ; 


— 
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brown; then take them up and ſerve them 


TE . = Tok 
niſn'd with fry'd Parſly. | ins, | 
| | : Incec 
To dreſs Pigeons au Soleil. ile 
3 be, 
Take ſquab Pigeons and ſtew them 2 Ia Bal ge 
Get ready a Farce compoſed of the Fleſh of Ws. 
Sorts of Fowls, minc'd very ſmall, and then pound PÞ 
to a Paſte. Wrap up your Pigeons in this Farce, Wii: 
that nothing of them may be ſeen but the Head on. 
Then dip them in beaten Eggs, and drudge the 200 
with half Flour, half Crums of Bread; fry the. 
till they are brown, Lay a Napkin in a Dill, 
place your Pigeons upon it and lay ſome fry 
 Farfly between them; fo ſerve them. TT 17 4 
Lo dreſs Pigeons with Fennel. You 
| A bl. 
Heat them a little before the Fire to blanch the e n 
Take the Livers, with Bacon, Cives, Parſly, and 
little green Fennel, mince them all together and ſe Hub. 
{on them well ; ſtuff the Bodies of your Pigeoffiſ'c 
with it ; roaſt them, and ſerve them with a Rag he 
| | 2 | four 
7% ares Pic | Braiſe. ( me 
E | | ben 
Take the largeſt you can get, and lard thei th: 
with great Lardons well ſeaſon'd;: Make a Fart 
ſomewhat thick, and farce the Bodies of them |: 
ſtew them dla Brai/e as you do many other Thing 
When they are enough, take off the Pat, diſh the: 
up, and pour on them a Ragoo of SweetbreaWF : 
and Tryfles ; fo ſerve them. . 
To dreſs Pigeons en Compote. 
| | Vinh 
Your Pigeons being pull'd and drawn, tryed 
znem handſomely, the Legs in the Bodies, ac 


p4 
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ol them : Then lard them with large Lar- 
ns, ſeaſon d with Salt, Herbs, Pepper, Spices, 
need Cives and Parily, and ſtew them a Ia Braiſe: 
thile they are ſtewing, make a Ragoo of Cocks- 
ms, Fowls Livers, Trufles, and Muſhrooms, 
ne them up in a little melred Bacon; then 
aten your Ragoo with Gravy, ſet it to ſimmer 
nM; : £5: ntle Fire, take off the Fat, and thicken 
e, Wi: e Cullis of Veal and Ham. Take up your 


nn 


ea en and 1 them; then put them into the 
the reoo, and them ſimmer in it to give them the 


the of it; Lay them in a Diſh, pour the Ragoo 
ae and ſerve them for the firſt Courſe. 


J irels Piceons en Compote with white Sauce. 


Four deren being ſcalded, drawn, truſs'd 
( ble ee put chem into a Stew- -pan, with a 


alla) Ana Bacon, a Bunch of Herbs, an Onion 
and Wc: + vith © loves, Veal Sweetbreads, Cocks- 
id e nb, Vinihrooms, and Trufles, the Whole ſea- 


geo! 


pd with Salt and Pepper; toſs them up over a 
Lago 


ue, put in a little Flour, and give them three 
four To uns: Put em ſome good Broth, 
d make them imm it over a gentle Fire: 
len they are enough done, take off the Fat, 
Uthicken them with a white Cullis: You will 
( the ln of making it in Letter C. But if 
Uave > Cullis, make Uſe, inſtead of it, of the 
Ik of tao or three Eggs beaten 'up in Cream, 
ma lictle ſhred Parſly. So diſh them up and 
e them for fixſt Courſe. 


| thel 
Fare 
them 
hing 
h the 
tbread 


To boil Pigeons. 


Wi them with (rem Herbs, chopt Bacon, 
» tue Bead, a lictle Butter, Spice, and the 
5, an Egg Then boil them in ſtrong 
| Brotn, 
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Broth, and White- Wine Vinegar, into 
ſome Mace, Salt, Nutmeg, minced Parſly, i 

drawn Butrer. Garniſh the Diſh with flies 
10n and Barberries. 


To broil Pigeons. 


Slit them down the Back, and ſprinkle 
with Salt and Pepper: Let them broil cently, al 
turn them often on the Gridiron ; and while 
are broiling keep baſting them with red 
Let the Sauce be freſh Butter, a little Shall 
the Juice of Lemon: So ſerve them up hofe 


Rod ſted Pigeons and Bacon. 


Your Pigeons .being got ready for RAW 
thruſt your Finger between the Fleſh and ee 
of the Breaſt. Scrape ſome Bacon; Tea 
with Pepper, {avoury Herbs, and a litt 
add to it ſome ſhred Parſly, ſome Cg 
minced Muſhroom and a Truffle : Mix all 
well together, and farce the Breafts of you 
geons with it between the Skin and the 
put them on the Spit, wrap them up in ti 
of Veal, Bards of Bacon and Sheets ol 
and lay them down to the Fire. Make #l 
as follows: Cut ſome Ham of Bacon 
Slices, and having beat them, lay then 
Bottom of a Stew-pan, cover it, and ſet 
Stove to {immer over a gentle Fire when It 
gins to ſtick, put to it a little melted 
Pinch of Flower, and give it ſeven or eight 
over the Stove; moiſten it with Gravy a 
Salt, ſeafon it with Pepper and a Bunch off 
cover it cloſe and let it ſimmer over a lack 
When you think it is done enough, take 
Far, and thicken it with a Cullis of Veal 
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Wm. When the Pigeons axe roaſted, take off 
he Bards from them, and lay them in a Diſh, 
barniſh them with the Slices of Ham, and pour 
the Liquor of the Ragoo upon them. Serve them 
br the firſt Courſe. 


Pigeons farced and roafted. 


Looſen the Skin of the Breaſts with your Fin- 
ker; then take the Livers of your Pigeons, a 
Piece of the Lean of a Ham of Bacon, together 
with ſome Muſhrooms and Truffes: Seaſon all 
bis with Pepper, Herbs and Spices, add as much 
the Fat of Bacon as you think convenient, and 
kewiſe a little Parſly and Cives: Mince it all to- 
her, and pound it in a Mortar with the Volks 
two raw Eggs. Then farce your Pigeons with 
bis Farce ; and having {pitted them, wrap them 
in thin Slices of Veal, Bards of Bacon, and 
pets of Paper, and lay them to the Fire; when 
Ey are roaſted, take off the Bards, lay them 
pndfomely in a Diſh ; and pour upon them a 
Wis of Veal and Ham; fo ſerve them for the 
it Courſe. 


To dreſs Pigeons with Trufles. 


Farce them as in the laſt Receipt, then make a 
woo of Trufles as follows: Peel, waſh and cur 
km in Slices; put them into a Stew-pan with 
me Veal-Gravy, and make them fimmer in it 
a little Fire; when they are ſtew'd, thicken 
Witiz a Cullis of Veal and Ham. Your Pi- 
gs being roaſted, take off the Bards, lay them 
Diſh, and pour on them the Rageo of Tru- 
Verve them for the firſt Courſe. 

on with Morils and Muſhrooms are dreſs'd 


ro 


ferved in the Came Manner. 
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. ae 
To make a Fricaſſee of Pigeous in their Bld. WM" © 


Take ſome Pigeons out of the Dove-Houſe. WE 
bleed them and ſave the Blood; into which 
ſqueeze a Lemon to keep it from changing; (cal. ©: 
your Pigeons, draw them and cut them in Halve; ap 
or Quarters ; put them into a Stew-pan, ſeaſoni* "© 
them with Salt, Pepper, and a Bunch of ſweet 1 
Herbs; put in ſome Muſhrooms, Trufles, Cocks r 
combs, Veal or Lamb Sweetbreads, and Arti. 25 4 
choke-Bottoms : Toſs up all this together in a 1 
little melted Bacon, put in a Quarter of a Spoon- 10 
ful of Flower; moiſten it with ſome Gravy, aue. 
make it {immer over a gentle Fire: When it i 
done enough, take off the Fat and thicken it with 


1 
1900 


4 ON 
a Cullis of Veal and Ham. Strain the Blood 3 
through a Sieve; beat up in it the Volk of a © 
Egg, and put amongſt it a little minced Parſſy : 
When you are ready to ſerve, pour in the Blood 
among the Fricaſlee, keeping it always moving "_ 
and taking Care not to let it boil. Serve it in. 
Plates or little Diſhes for a Diſh of. the firf . 
Courſe. TI 
ns 
To make 4 Fricaſſee of Pigeuis with brown Sauce. 1 
The Pigeons being either pick'd or ſcaldeſ . 
draw them, and cut them in Quarters; put tne: vez 
into a Sauce-pan with ſome melted Bacon, „ 
Bunch of Herbs, an Onion ſtuck with Cloe o 
Salt, Pepper and a little ſhred Parſſy: Add ſom 5 
Muſhrooms, Trufles, Cocks-combs, and Veal: Brot! 
Sweetbreads ; toſs up all this over a Stove, drudi.. or 
it with a Pinch of Flower, put in ſome Gren f. 
and let it ſtew over a gentle Fire; when it WW... 
enough, take off all rhe Fat, thicken your e t. 


"2 | Calle 
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aſſee with a Cullis of Veal and Ham; then diſh 
up and ſerve it. 


_ 


7; 11:ke a Fricaſſee of Pigeons with white Sauce. 


Your Pigeons being ſcalded and drawn, cut 
hem in Quarters, put them into a Stew-pan with 
itte me ated. Bacon, ſome Cocks-combs, Sweet- 
breads, Muſhrooms-and Frufles, a Bunch of Herbs, 

n Onion ſtuck with Cloves, Pepper, Salt, and a 

Ile minced Parſly. Having toſs'd them up over 
: Srove, drudge them with Flower, put to them 
little Broth without Gravy, and let them fim- 
per over a gentle Fire, when they are enough, 
ke off rhe Fat, put in a white Cullis, or elſe 
rec or four Eggs beaten up in a Cream, with a 
tle enced Parſly. 80 diſh it yp and ſerve it 


— "$ 
Wh firtt Courle. 


7, refs Pigeons a Ia Sainte-Menchout. 


CG 


raw and truſs'd, cut them in two, and lard 
dem with large Lardons, well ſeaſoned. Garniſh 
de Bortom of a Pot with Bards of Bacon, and 
ces of Veal or Beef, ſeaſoned with Salt, Pepper, 
Foury Herbs, Spices, ſhred Cives and Parfly, 

ces Onion and Carot. Lay in your Pigeons, 

eaion them. A above as under, lay over them Slices 
| Veal and Bards of Bacon, cover the Pot with 
b own Co vers and ſet your Pigeons to ſtew with 
re over and under the Pot. When they are 
ut ready, moiſten them with a Spoonful or two 
| Broth, a" Pint of Milk, ſo continue to ſtew 
Km til! they are ready; then take them off, let 
tm tand in their own Liquor till they are cold, 
en take them up and drain them. If you wand 
de then broil d, dip them in the Fat in which 

they 


Take large Pigeons, and when they are pull'd, 


\ 


4 
q 
4 
f 
: 


| breads, Sc. between them; pour the Ragoo 
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they were ſtew'd, drudge them well with ver 
ſmall Crums of white Bread, then broil then 
and when they are ready; ſerve them with a B= 
molade made of Oil, a little Muſtard, ſome 4 
chovies, Capers, Pepper and Salt, mix'd all tos 
ther with a little ſhred Cives and Parſly; into a 
which ſqueeze the Juice of a Lemon, and ery 
them. But if you would fry them, then, whe 
they are drain'd, dip them in beaten Eggs, drudg 
them with Crums of Bread as before, and ff 


Let 
pull d, 
Bodies, 
mall 1 
arded 
Broth, 


them in Hogs Lard till they are of a fine broy E pe 
Colour, then ſerve them hot on a ctean Napf ev 
We likewiſe ſometimes ſerve them cold without hat . 
either frying or broiling them; but if any Mien t! 
theſe Ways, always in Plates or little Diſhes. he th 

Note, That we drels Pullets and Chickens Me pat 


* 


the {ame Manner. 


©. 
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To dreſs Pigeons with Cray-fifh. 


Scald, draw ahd truſs your Pigeons ; put thel 
into a Stew-pan with a little melted Bacon, 4 


Onion, a Bunch of Herbs, ſome Cocks-comb T 
Veal-Sweetbreads, Muſhrooms and 'Trufles, fe 

ſoned with Salt and Pepper; when you have tots T:ke + 
them up, drudge them with Flower, moiſt le 
them with Broth and Veal-Gravy, and let it ſtè ne Pr. 
over a gentle Fire: Then take off all the Fat, Mies, + 
to them {ome Tails of Cray-fiſh, add ſome Crab; -; 
fiſh Cullis, tet them over the Fire, but take cad bonn 


that the Cullis do not boil, for fear it ſhould tut 
Lay your Pigeons in a Diſh, and the Garnil 
ings, that is to ſay, the Cocks-combs, Swet 


We the 
{ Ikew 
Me large 
alt Of 
Ktethre: 
en. Pr 
Neon, ar 
« Viſh, 


your Pigeons, and ferve them for the firſt Cour 
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To dreſs Pigeons en Fricandeaux. 


Let them be Jarge Pigeons, and after they are 


pull d, drawn and truſs'd with the Legs in the 


bodies, cut them in two, and lard them with 
an Lardons. Lay them into a Stew-pan, the 
Wi side downmoſt, with a Ladleful or two of 
. and two whale Leeks; Cover the Stew-- 
n, and ſet them to ſimmer over a gentle Fire; 
che! they are ſtewed enough, ſet them on a 
Move — wich a brisk Fire un em to conſume 


then the y are come to a fine brown Colour ; then 
ite them up and lay them in a Diſh; rake all 
he Fat chat is left in the Stew-pan, in which 
ut ſome Veal-Gravy and good Broth, to looſen 
hat ſticks to the Bottom of it, and ſet it a Mi- 
ure over the Stove, having put in ſome whole 
ai s of Pepper. Then pour it on your Pigeons, 
nd {erve them in Plates or little Diſhes. 


a 


H make a Surtout of roafted Pigeons. 


ble a Farce of raw Bacon and boil'd Ham, 
ne Trufles and Muſhrooms, ſome Parſly and 
hes, a 3 little Garlick, and {ome Veal- 
Feetbr s, "all well ſeaſon'd, ſhred very ſmall, 

N wg nd together with the Yolks of two Eggs. 

Ice che Bellies of your Pigeons with this Farce. 
d likewiſe between the Skin and Fleſh. Take 
IM C larded Fricandeaitx, and put one on the 
alt of cach Pigeon; bind them about with 
thread, wrap them up in Paper, and roaſt 
jet, [FP pare a good Ragoo, and when your 
eon are roaſted, take off the Paper, lay them 

a vi 


them, 


CRE er ee Ae EE ED LESS 


hat remains of the Broth; and take Notice 


Take the largeſt Pigeons you can get; then 


with the Fricaydcatx on the Breaſts of 


* 
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then cut it in Slices with a ſharp Knife, about 


two; put it a boiling with the Tail, five or 


. WJ 
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We 
Duet it 
egar 

hen t 
oil th 
of Ov 
b ſoon 
ead { 
Tail lit 
mrown 


e Pik 


them, pour the Ragoo upon them and fer 
them. Wy 1 


PATE: 
To dreſs a Pike Cabilo, the Dutch JF, 


ET it be a large Pike, ſcale it, take out t 
Guts, waſh it clean, and cut off its Head 


little Inch thick; if you can cut the Joint of t 
Back, it will be much eaſter cur; When you con 
within a Span of the Tail, cut it through the Bon 
and leave the Fiſh whole on the Underſide, that 
may hang together: Then throw it all into a. 
of cold Water. If your Fifh is new, it will crim 
and eat as hard as the Kernel of a Nut. lt jsa 


After 
an, c 
an Witt 


mir'd by thoſe that have travel'd in Holland. Md Tr. 
it in good ſtore of Water, and ſalt it pretty hig Hit, Pe 
when it boils up, pour in a Quarter of a Pint Wore, 


le Ve 
quor : 
almoſ] 
Ked Le 


Vinegar, skim it very clean; ſplit the Head 


Minutes; before you put in your Slices and My 
take the Gall out of it; boil your Slices well fo 
Quarter of an Hour: 'Then take them up 4 
drain them; place Head and Tail in the Mid 
of your Diſh, laying the Slices round with fo! 
Sippets under. In Holland, the Sauce is only o 
Butter, melted gently over the Fire, and ſti 
about with a Ladle, and ſo pour'd over the I 
for their Butter is as thick oil'd, as ours is dra 
vp. But for the Queen, -we draw up our Butt 
A Pound of Butter, with a Spoonfu} of Wat 
drawn up, is as thick as a Cream. Squeeze 


Cut it 
Alen, 

lite 8a 
o; and 
| of it 
es Lin 


Lemon, and ſo ſerve it hot. Let your Garn! 7 
, » » 4 z \ 
ing be a little Parſly pick'd fine and waſh ©, 
laid round. Cut it 


b cloſe 


— r 


* 
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We likewiſe dreſs Salmon in the ſame Manner, 
ut it will take more Boiling, and we uſe no Vi- 
rar in boiling it. We alſo dreſs freſh Cods ſo, 
hen they are new. When you have freſh Cods, 
oil the Liver with them, and take care yon do 
ot over-boil your Slices; for they will be boil'd 
b ſoon as your Pike, or rather ſooner : But the 
ead and Liver will take half an Hour, and the 
[ail little leſs. But for this, they take only half- 
own Cods. Let your Sauce be the ſame as for 
e Pike, and ſerve it in like Manner. 
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To areſs a Pike with Oyſters. 


After having ſcaled, gutted, and waſh'd ir 
ein, cut it in Pieces, and put them into a Stew- 
n with White Wine, Parfly, Cives, Muſhrooms 
nd Trufles, all of them haſh'd together, with 
lt, Pepper and Butter, and ſet it to ſtew over a 
tore. Blanch off ſome Oyſters in Water and a 
k Verjuice ; then throw them with their own 


bor into the Stew-pan, but not before the Pike 
\" almoſt ſtewed. Let your Garniſhing be only 
fo ed Loton. So ſerve it for the firſt Courſe. 

4 | 

100 To dreſs a very large Pike. 

ſo 


Cut it in four Pieces: Dreſs the Joll ax Court 
lily; ſerve one of the middle Pieces with a 
ute Sauce; the other in Slices, or with a Ra- 
0; and the Tail fry'd, with Caper-Sauce : Lay 
of it in a great Diſh; and add a Ragoo of 
s Livers and Milts of Carps. 


75 dreſs a Pike the German Way. 
but it and waſh it very clean, then flit it in 


uſe by the Bone, and half boil it in Water: 
Then 


” * 
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Then take it out and ſcale it; put it into a Stey 
pan, with White Wine, minced Capers, favour 
Herbs, Anchovies and Muſhrooms cut very {ma 


as likewiſe ſome Morils and Trufles. Make it a q 
boil very ſoftly for fear the Pike ſhould break 
put in a Piece of Butter, and a little gra Lay 
Cheeſe; when it has ſtew'd till the Sauce inegar 
grown thick, lay it handſomely in a Diſh are ſo 
ſerve it. | loves, 
| Lem 
To marinate a Pike. Inions, 
ut a f 
Having gutted and ſcaled it, lay it to marina rap it 
two Hours in Verjuice, Salt, Pepper, Cives, is ve 
Leaves and Juice of Lemon; then drudge it vi d £. 
Flower and fry it: Or elſe you may bake it ina wit 
Patty-pan, after having firſt dip'd it in melts 
Butter, and drudg'd it with Salt, and the Cru 
and Chippings of Bread ſifted through a Siev 
When it is bak'd brown, ſerve it with a Su Scale 
under it, made of clarified Butter, Anchor. {; 
melted and ſtrained through a Sieve, the Juice y the 
an, Orange, . Capers, Salt and Pepper. Let yoll:! or 
Garniſhing be fry'd Parfly ; or Pikes Livers, Mues an 
NMilts' of Carps fry'd. utmeg 
a M 
To areſs & Pike with white Sauce. duple 
| | | Jr 
- Boil it in half Wine, half Water, with Sd pou: 
Pepper, and a Fagot of Herbs. Make a Wes 
Sauce as follows: Take ſome Butter, and put mu 
into a Sauce-pan with a little Flower, two ming team, 
Anchovies, three or four whole Cives, a Slice four 
two of Lemon, ſome Capers, Salt, Pepper Mortar 
Nutmeg, to which add a drop of Vinegar and ug few 
littlc Water: When your Pike is boil'd, and Mt lonę 


are ready to ſerve, turn your Sauce over à 9 


ol; ud 
till it be grown thick, then pour it on Four 


en put 


«*r » —— — 
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id ſerve it, This white Sauce ſerves for all Sorts 
f Fiſh dreſs'd in the ſame Manner. 


To dreſs a Pike au Court-boiilllon. 


Lay your Pike in a Diſh, and throw on it ſome 
inegar and Salt, boiling hot. Then ſet over the 
ire ſome Verjuice, White Wine, Salt, Pepper, 
bres, Nutmeg, Bay-Leaf, Onions, and Slices 
f Lemons. Seaſon your Pike with Salt, Pepper, 
Inions, Bay-Leaves, Cloves and ſavoury Herbs, 
ut a great Piece of Butter in the Belly of it, 
rap it up in a Napkin, and when your Liquor 
ils very faſt, put in your Pike: When it is 
od ſerve it on a clean Napkin, and garniſh'd 
y with Parſly. It is proper for the firſt Courſe. 


To farce Pikes. 


Scale the Pikes and cut out the Bone by the 
ack, ſo as to leave the Head and Tail hanging 
the Skin ; but take the Fleſh with a Piece of 
| or Carp; to which put ſome Muſhrooms, 
ves and Parſly; ſeaſon it with Salt, Pepper and 
uimeg ; and ſhred it all together; then pound 
a Mortar, a dozen Coriander-Seeds, with a 
wpic of Cloves; put to them your haſh'd Fiſh, 
th the Quantity of two Thirds of good Butter, 
Id pound the Whole well together; add to it the 
pets of an Egg of the Crum of Bread, which 
u muſt firſt ſet to ſimmer over a Stove in 
ram, and put it into the Farce with the Yolks 
tour raw Eggs, and mix all together in the 
rar. Then farce your Pikes with it, and ha- 
ls ſew'd chem up, put them into a Stew-pan, 
lt long enough for them to lie at full Length. 
as up {ome Flower and Butter, and brown it, 
en put toit half Fiſh-Broth, half White Wine, 
O 2 and 
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and pour it in among your Pikes; and feafon ther 
with Onions, Parſly, Salt, Pepper, Cloves, ar 
ſavoury Herbs; ſo let them bur juſt ſimmer oy 
a ſlack Fire, for fear of breaking them. - Prey; 
a Ragoo of Muſhrooms, the Tails of Cray-fi 
Trufles, Aſparagus-tops when in Seaſon, and Ar 
tichoke-bottoms. Toſs up all together in a lit 
freſh Butter, moiſten them with Fiſh-broth; 20 
thicken your Ragoo with a Cray-fiſh or oth 
good Cullis. When you are ready to ſerve, tak 


Open 
up your Pikes and lay them in a Diſh to drain 1 


ith a 


then place them in the Diſh you intend to fe ith 8a 
them in, pour the Ragoo upon them, and ſerſ em » 
them bot. Ob ſerve, That when you make uſe ft you! 
Aiparagus-tops, you muſt firſt blanch them, bir; &: 
do not put them into your Ragoo till the Momei Oran 


before you are going to ſerve, for fear the 
ſhould be too much done. Obſerve too, Tha 
Carps, Tenches and Trouts are dreſs'd in t 
{fame Manner. Scale 
ing L. 
er, Ni 
to the 
it + 
lice of 
aſted. 
eve, w. 
d ſome 
ſite Pe 


2 bake farced Pikes. 


Your Pikes being farced as in the laſt Receif 
rub them over with melted Butter, lay them in 
ver Diſh or a Palty-pan, with ſome Slices 
Onion, whole Cives, and a little ſhred Parliy 
pour on them a little melted Butter, drudge the 
well with very fine Crums of white Bread, | 
them in the Oven, and bake them till they 4 
brown, then either ſerve them dry on a ci 
Napkin laid in a Diſh ; or elſe with a ſharp Saucq 

7 1 
| e Flef} 
les, '] 

Scale them and lard them with Eel ; ſtew the L theſe 
in Clarify'd Butter, Verjuice, Salt, Pepper, N*us- 
meg, Cloves, a Bunch of ſavoury Herbs, Ba a | 
| * TY 


To flew Pikes. 


AW ABI OILY CARBON ARES er 
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% Baſil, and fliced Lemon. Prepare a Ragoo 
f Muſhrooms, toſs them up in Butter, moiſten 
hem with Fiſh-broth, and thicken your Ragoo 
ith a good Cullis: When you have diſn'd up 
our Pikes, pour it upon them, and ſerve them. 


To fry Pikes with Anuchovy-Sauee. 


Open your Pikes by the Belly and ſcore them 
ith a Knife : Lay them to marinate in Vinegar, 
ith Salt, Tepper, Cives and Bay-Leaf. Drudge 
hem well with Flower before you fry them, and 
t your Sauce be Anchovies melted in oil'd But- 
kr; ſtrain it through a Sieve; add the Juice of 


Orange, ſome Capers and white Pepper. 
To roaſt a Pike. 


Scale it and ſcore it ſlightly ; lard it with mid- 
ing Lardons of Eel ; ſeaſon it with Salt, Pep- 
rr, Nutmeg, Cives, and ſavoury Herbs; faſten 
to the Spit at its whole Length, and keep baſt- 
g it with Butter, White Wine, Vinegar, and 
nice of Lemon; in which, when your Pike is 
ated, melt ſome Anchovies, ſtrain it through a 
eve, wit a little Cullis, into a Sauce-pan, toſs 
d tome Oyſters in it, put in ſome Capers and 
lite Pepper, ſo ferve your Pike with this Sauce. 


Another way to roaſt a Pike. 


Having ſcal'd and gutted it, make a Farce of 
& Fleth and Milts of Carps, of the Fleſh of Eels, 
Ks, Tenches, and ſome ſavoury Herbs; ſbred 
theſe together, with Muſhrooms, Trufles, Aſ- 
ragus-tops, and ſome Volks of hard Eggs: Sea- 
ball this with Salt, Pepper, Cloves, Nutmeg, 
Ama hrtie White Wine, (in which you have firſt 

O 3 infus'd 
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ceipt, and ſerve it with the ſame Sauce. 


| farced Muſhrooms. 


wes 4 a little Onion) to mk; it hold topeths 
add to it ſome little Morſels of freſh Butter the 
farce the Body of your Pike with it and ſew it w 


After which ſpit your Pike, wrap a butter 'd Send p! 
of Paper round it, and baſte it with Ver juice ali?" *! 
Water: When it is almoſt roaſted, take of ot. 
Paper, that the Pike may grow brown, ſerve Wt! 
either dry, or with the following Sauce: TM owe. 
two Anchovies, ſome Capers, Pepper, Salt, and hey n 
little Cullis; heat all this together, pour it in Time 
Diſh, and lay your Pike upon it. ; _ 
or at 


To voaſt a Pike for Fleſp-Days. 


After having ſcaled and gutted it, blanch i 
lukewarm Water ; lard it with middling Lardoq 
lay it down to the Fire, baſte it as in the laſt R 5 
SA. 
the PI; 
ſome N 
Thy ne 
work'd Li 
for feat 
enough 


Your CG 


Your Garniſhing be larded Veal SW extbreads at 


7; dreſs Pikes A 1 1 


Alter having gutted and ſcaled them, fl the 
and cut them in four Pieces; ſcore them, 1 
lay them to marinate in Vinegar, with Pepp 


Salt, Onions, Slices of Lemon, Baſil, and BW. © 
Leaves. When they have lain an Hour, take . 
put, lay them on a linen Cloth and wipe th 10 41 
dry; then drudge them with Flower, and won all 
them. Make your Saucę-Robert as follows: Pull. 
Piece of Butter into a Sauce-pan, and ſet it 0 ho dref 
4 Stove; cut ſome Onions in Dices fry them 
they ate brown in your Butter, moiſten tO 7 

with Fiſh-broth, let them ſtew in it, and V Lo 
they are enough, take off all the Fat, and tit 4 an 
them with a good Cullis: Lay your Pikes! — 


your Sauce, and let them if mmer in it b 
G m 
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embers. When you are ready to ſerve, lay your 
pikes⸗handſomely in a Diſn, and before you pour 
our Sauce upon them, ſet it again over a Stove, 
ind put in a little Muſtard, and a drop of Vine- 
bar, then pour it on your Pikes and ſerve them 
tot, Thoſe. who have not the Convenience of 
making Culliſes, need only make uſe of a little 
Fower when the Onion is almoſt brown, before 
hey moiſten it, that the Flower may have a little 
Time to fry. | 

Vote, The Marinade above-mentioned ſerves us 
for all Sorts of freſh water Fiſh, that we fry, * 


PLALITCK 
-To ftew Plaice. 


— 


Fter having gutted and waſh'd them well, 
A cut of the End of the Tails and Heads; put 
the Plaice into a Stew-pan with White Wine, 
ſome Muſhrooms, Trufles, Morils, Parſly, Cives, 
Thyme, the Milts, and a Morſel of Butter, 
work'd up with Flower; ſtir and turn them gently 
for fear of breaking them. When they are done 
enough, ſerve them with a white Sauce, and let 
your Garniſhing be as for other Fiſh. 


Pp 3 , | 

pl io fry Plaice, we only drudge them with 
er, fry them brown, and ſerve them with 
Party. We likewiſe broil them on a Grid- 


ron and ferye them with a white Sauce. 


Io dreſs Platct au Court-bouillon, with a Cray-fift 
*  Cillts. | 


The Plaice being gutted, waſh'd and well dry'd, 
Wy them in a Stew-pan, ſeaſon them with Salt, 
kepper, Onion, ſliced Lemon, Bay-Leaf, Baſil, 
Lives, Partly, a little White Wine and Vinegar; 
| i 04 then 
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then ſet. them a doing over a Stove :. When tha 
are enough, take them off, and let them fandij 
the Liquor to take the Reliſh of it. Make! 
Sauce with freſh Butter, a Couple of Anchotie 
two whole Cives, ſeaſon'd with Salt, Pepper an 
Nutmeg ; put in a pinch of Flour, and a lit 
Vinegar and Water: Turn the Sauce over th 
_ Stove, and when it is thicken'd, put in as mud 
Cray-fiſh Cullis, as will give it the ſame Colou 


hren. 
olour, 
ray-fif 
care 1 
ut of | 
our 8e 


Take up your Plaice out of their Conrt-boyilli@&r- + 1 

and having drain'd them well, lay them in a Dih t 

pour the Sauce upon them, and ſerve them foffWiod. 

the firſt Courſe. hyme 
| | ns 3 ces o 
= To dreſs Plaice with Anchovies and Caper-Sauce, Waite, i 
1 | | | nd Ma 
| Your Plaice are dreſs'd as in the laſt Receipii Eggs 
q Put into a Sauce-pan ſome freſh Butter, two Ani, an. 
i chovies, ſome Capers, {ome whole Cives, and ſeafaining 
VB fon it with Salt, Pepper and Nutmeg; then ad  C: 
1 a Pinch of Flower, and a little Vinegar and Wa boi!, 
| ter; keep turning the Sauce over a Stove, anne 1. 
3 when it is ready, take your Plaice out of thi: Vi 
[ Court-boicillon, drain them well, lay them in a Dith Ba 
I and pour your Sauce upon them, - | miſh | 

Fo bake Plaice. 

Rub a Paſty-pan or a filver Diſh with freſh Burgh Cut 
ter, ſtrew it over with a ſeaſoning of Salt, Pep" in 
per, Nutmeg, a little minced Parſly and ſavou per 

Herbs, and three or four whole Cives. Cut oi >a; 
the End of the Heads and Tails of your Plaicy' a! 
lay them in the Diſh or Paſty-pan, and pour up, 
on them a Glafs of Champaign or White Wine en it 
Strew over them ſome Salt and Pepper, {prink vn if 
them with melted Butter, drudge them well wit ti 
Bread crumm'd very fine, and ſet them in w W 


Oven 
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wen, When they are bak'd, and of: a fine brown 
our, take them out; pour - ſome Cullis of 
ray-fiſh, or an Anchovy-Sauce i into a Diſh; have 
care not to break your Plaice as you take them 
ut of the Paſty-pan, lay them in you Diſh with 
our Sauce, and ſerve them warm. | 


To collar and ſouce P O RK. 


AK E a Piece out of the Side, and lay it 
twelve Hours in Water; ſqueeze out the 
ood, and then ſeaſon it with Sage, Parſly, 
hyme and {weer Marjoram : Then cut ſome 
ices of a Leg of Veal, and hack them with a 
nite, Seaſon them with Salt, Pepper, Nutme 
nd Mace: Waſh the Pork on the Infide with Yolks 
Eggs, and do the like to the Veal on the Out- 
de, and lay it on the Pork: Strew over it the re- 
ining Part of the Seaſoning, roll it up hard in- 
a Collar, bind it well with Tape: Then ſet it 
b boil, and when it is enough, ſouce it in the 
me Liquor with beaten Pepper, Ginger, and a 


ith Bay-I.caves or Roſemary and Flowers; and 
iſh the Diſh with Sage and Flowers. 


To pot Pork. 


il in a Mortar; then ſeaſon it with Salt and 
[oper very well; ſhred {mall ſome Roſemary 
Id Sage, and mix it with the Meat; then put it 
oa Pot with a Pound of Butter, and {o bake 
When you have taken it out of the Oven, 
Un it well from the Gravy, and preſs it cloſe 
n in a dry Pot: Then skim off all the Butter 
am the G Tri and clarify as much Butter more 
Wl cover the Mead an Inch thick in the Pot, 
which 


tle Vinegar. When you ſerve it, ſtick rhe Pork - 


Cut a Leg of Pork in Pieces, and pound them 


— — — — — — 
— — — — > 0 
\ 8 Cl 92 
3 10 
* e 8 


4 * aces , bene —_ * 
— ̃ X—-— = 
- TT — 
r r 85 — 
3 10 * 


j 
[ 


* ä =” 
— ve Er — 


! 
| 
= | 


202 P. The Compleat Curt Col. 


which muſt be covered with wet Paper, and geg 
zin a cool Place. e 28 80 


To make a Pork Pie. 


Having taken the Skin off the Pork, cut it in 
Steakes, and ſeaſon it pretty well with Salt, beate 
Pepper, and ſome ſliced Nutmeg : Put in ſo 
Pippins cut in ſmall Pieces, as many as you thig 
convenient, and ſweeten the Whole with Sug; 
and half a Pint of White Wine, then cover yy 
Pie and bake it. _ | 


To do a Leg of Pork Ham-Faſhion. 


„ 


Ir muſt be cut in the Shape of a Ham: T. 
common Salt and Bay Salt, of each a Quart, a 
heat it very hot; then mix with it a Pound 
coarſe Sugar and an Ounce of Salt-petre pound 
very fine; with theſe rub the Pork very well, a 
cover it all over with what is left: Let it lie 
three Days, then turn it every Day for a Fo 
night: Then take it out and ſmoak it in the Me 
ner of Neats Tongues, Remember to put on 
Salt as hot as you can. 


To pickle Pork. 


Having taken out the Bones, cut it into Fie 
of a Size to lie handſomely in the Tub or! 
you intend to pickle it in: Then rub every Fi 
well with Salt-petre ; then take common Salt a 
Bay-Salt, of the firſt double the Quantity 25 
the lait, and rub every Piece with it very ve 
lay Salt in the Bottom of the Veſſel; lay 1 
Pieces one upon another as cloſe as you can, « 
vering every Piece over with Salt, and filling 
the hollow Places on the Sides with Salt likewil 
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4 as the Salt melts on the Top, ſtrew on more 
Laus order'd it will keep a great while. 


PUDDING 8. 
abe Marrows Puddings in Skins, the Engliſh Way. 


Ake the Crum of four French Rolls, and half 
| a Pound of courſe Bisket ; cut the French 
olls in Slices, and put them in an earthen Pan or 
bwce-pan ; Tet over the Fire two Quarts of Milk, 
make it Blood-warm, pour it over your Bread, 
nd cover it cloſe up till it is cold, then rub your 
read and Milk through a Colander with a wood- 
1 Ladle. Take a Pound of Marrow and mince it, 
ur to it five Eggs beaten up very fine, and ſtrain- 
A chrough a Strainer or Cloth, to keep out the 
read ; then mix the Marrow, beaten Eggs and 
read all together. Seaſon the Whole with Sugar, 
cording to your Diſcretion, as you do another 
uiding ; ſcrape in half a Nutmeg ; add two or 
nee Spoonfuls of Roſe-water, a Quarter of a 
ound of Almonds, beaten as fine as a Paſte in a 
urble Mortar, and a little Salt; mix all thefe 
peredients very fine together; then have {ſmall 
* Guts, or Hogs Guts, very well clean'd, and 
be Infides rurn'd out. Make a ſmall Funnel that 
|! 101d a Quarter of a Pint, with a Tail about 
i Inches long, all of a Wideneſs, ſo that it can 
ally go into the Guts; the Mouth of the Fun- 
t muſt not be above two Inches deep, becauſe 
du muſt thruſt your Meat through with your 
amb into the Guts. Cut the Guts a Yard 
nz, and fill chem with your Ingredients ; tie 
em in Span-long, the two Ends of that Span- 
Mz yd together: Then tie in the Middle of 
de Spaus to the Ends, ſo that you will have two 
facdings in each Piece. Take care to keep them 
lank 
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and half Marrow-Puddings for a Plate or Difh 1 
4tecond Courſe. 


lank, nor filling em too full; put them over 4 
Fire in a large braſs Diſh of Water, and boil the 
gently a Quarter of an Hour, turning them i 
your Skimmer that the Marrow riſe not to d 
Side; then take them out, lay them on a (| 
lander till cold, but turn them in the Cooling 
the Winter they will keep a Week or more, þ 
in the Summer not above three or four Day 
therefore take care to make your Quantity 
cording to your Diſcretion or Occaſion. Abe 
an Hour before yon have Occaſion for then 
place them in a Sauce-pan with a little Butt 
put them over the Fire till they fry as yelloy 
Gold, when one Side is yellow turn the other doy 
or you may put them in the Mouth of an Oy 
When ou ſerve, cut them aſunder. . They 
proper fir a little Diſh or Plate for ſecond Cour rue 
or to garniſh a boifd Pudding, or Fricaſſee 
Chickens for the firſt Courſe, - 1 


Your 
em froT 
i half 
I, wit] 
of a f 
y hne 
1 Whit 
d as n 
ix all 1 
d boil | 
ce, 


; pu 
des, 
9 Sal 
| d put 
Take a Quart or Chopin of whole Oatme u dra! 
boil it over the Fire in a Quart of Milk, and Hd, 
it ſtand till next Morning to ſwell ; then put to Eggs 
a Pound and half of Beef-Sewet, ſhred ; fealonkier 1 
moderately with Pepper and Salt; take a ini o. 
Handful of Penny-royal, a ſmall Handful of re th: 
fly, and a little Thyme, waſh and mince all thun B 
very fine, and put them to your Oatmeal, vi 
three Pints of Hogs or Sheeps Blood, and a Fi 
of Cream; mix all theſe Ingredients tagethe 
and warm them a little over the Fire, that til 
may fill the eaſier into the Guts; tie them up 


To make Blood-Puddings, tbe Engliſh Jay. 


lane 
Par, ( 


you did your Marrow-Puddings in the above MN it ſta 
ceipt, and boil and fry them the ſame Way King 
fore you ſerve them : You may mix half tat n. 
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To make a Neats-foot Pudding. 


tf 

ie * : BY 

7 our Neats Feet being tender boil'd, take 
n from the Bones, and mince them very ſmall, 


h half as much Sewet as Feet: mix them toge- 
u with Sugar, Cinnamon, and Salt, a Quar- 
of 2 Pound of Citron and Orange- peel, minc'd 
i fine; then break fix or eight Eggs, Volks 
| Whites ; take two Handfuls of grated Bread, 
| as many Currans as you think convenient. 
x all theie together, butter the Bag, tie it up, 
{ boil it two Hours. Then ſerve it with a ſweet 
bee. 


To make & Bread-Pudding. 


Take a Quart of Cream, ſet it over the Fire to 
|; put into it a Blade or two of Mace, eight 
owes, a Bit of Cinnamon, with a little Nut- 
„ Salt and Sugar; when it has boil'd, have 
dy the Cruſts of two French Rolls cut in Slices, 
| put into it, and let it ſtand till it is cold; 
n drain all che Cream that the Bread has not 
Kd, and rub it through your Colander, put in 


t9 Eggs, taking Out the Whites; then ſtir it all to- | 
bauer well, butter your Diſh, and put it in, ts: 
1 zit over with a Cloth and Pack-thread. Little 


re than an Hour will boil it. So ſerve it with 
Wn Butter. 


To make a Rice- Pudding. 


lanch the Rice in Water, then boil it in Milk, 


er, Cinnamon, and Salt, till it is very thick; 
EF |: tend dil ir be cold, and add to it Eße 
ng to the Rice; but if it be to bake, half of 


Whites will do; put in ſome Currans and Rai- 
2 | fins, 
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fins, and a little melted Butter. Be ſure if allt 
bake or boil it, forget not Se wet, or dic'd Mam ted, 
. | ry Hl 
5 wit! 
ites C 
Vuart 


To make a Carot-Pudiing. 


. - Make it as you do another Puddding, only | 


bi: ſtead of Sewet, put grated Carots ; and e of 
19 bake it or boil it. | lit £0 
| che 


wer tk 
ame, 
adding! 


To make an Orange- Pudding. 


Fake the Peel of fix Oranges, peel d very f 
from the White, boil them very tender, ſhiſi 


— 2 — — 
* - 5 wi OM 2 — 3 
E e T 
FP 
> e — — 2 1 


| the Water once or twice; when they are boil'dlW "0: 
1 der, beat them in a Mortar very fine; then tho 
i" Quarter of a Pound of Naples Bisket, boil thy Cr 
1 up in ſome Cream, and rub it through your 10 
| 0 lander; then put you Peel to it, with the Vo ©: 
Wl ſx Eggs, and four Whites. Seaſon it with Mes. 
| meg, Salt and Sugar : If there be any wanti 
Cl put in ſome Marrow, minc'd very fine. 80 f | 
ih a Pan, and bake it. 
bi 8 Mince 
if $27 To make a Pudding-Cake. ; one 
is | | STEW te i: 
j Take a Pound of Sewet minc'd very fine, . E 
Ut as much Flour, four Eggs, and a Piece of bo. 
Li ter; mix theſe well together; ſeaſon it with N Toll 
| ! meg, Sugar, Cinnamon, a little Roſe- water Mather 
6 | Salt. Work it into a Paſte with Cream, and mi — 


it up like a Cake. So butter your Diſh, and baton on 
nx 34 | flic's 

To make Turkey or Capon-Puddings. Ply an 
Take a roaſted Turkey, or Capon, or both; 
cording to the 3 of Puddings you v0 
make. Cut out the Breaſts, and mince them? 
ſmall ; then cut ſome Hogs Fat very thin, 


Mince 
ether 


e n 
ene 4c - py oc gr ne, Me rb ned OO era t 


zu this into a Sauce-pan , with two Onions 
0d, and then pounded in a Mortar; a little ſa« 
ry Herbs, and fome ſhred Parſly ; ſeaſon all 
ich the uſual Spices, and add to it the 
tes of two or three Eggs, beaten. Next take 
Muart of Milk, and having beaten up in it the 
i. of a Dozen Eggs, ſet it over a Stove, and 
it to a Cream, taking care that it do not cur- 
chen mix the Whole together, and warm 
cer the Fire. So put it into Guts in the ſame 
mer, as is directed in the Receipt for Marrow- 
(dings, 7. 190. Then blanch them off in Water 


5 Milk with ſome ſlic'd Onion amongſt it. When 
aud ſerve them, lay a Sheet of Paper, 

Wd over with Hogs Lard or other Greaſe, up- 
i 2 Gridiron, and the Puddings upon the Pa- 
(WJ; { £01! them over a flack Fire, for fear they 
iks 


ud break. Serve them hot in Plates or little 
hes. | | 


To make Puddings of Fouls Livers. 
Mince very ſmall a Quarter of a Pound of Hogs 
the Fleſb of Capon : Seafon all this with ſa- 


6, pounded Cloves and Cinnamon: Add to it 
 Yolks of {ix raw Eggs and a Quart of Cream, 


Is az in the Receipt for Marrow-Puddings ; then 
your Liver-Puddings in Milk with ſome Salt 
L lic'd Lemon. Broil them as in the laſt Re- 
pt, and ſerve them with the Juice of Orange. 


To make Calſs Liver Puddings. 


Finer with a third Part as much of Hogs Fat 
2 as 


one Pound of Fowls Livers, and one Pound 


y Herbs, Cives, Salt, Pepper, grated Nut- 


rather more, as you Tee Occaſion. Put it into 


Mince a Calf's Liver and pound it in a Mortar, 
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as Liver ; ſome of which cut alſo jn ſmall y 
Seaſon theſe Ingredients as in the laſt Ra 
and put them into Guts in the Manner aboye 
reted. Then boil your Puddings in White. 
with Salt and Bay-Leaves, over a ſlack Fire: 
them cool in the Liquor in which they are by 
and when you would uſe them, broil and { 
them as in the laſt Receipt. 

Note, That inſtead of Hogs Guts, we often 
thoſe of Sheep, Calves, or Lambs. 


rum 
ur 0 
4 M. 
ts wit 
KCC 
Bard 
a flac 


1 4 
a 


lie! 


D L LET S. 
To dre /s Pullets in Bladders, with Oyſters, 


1 
tle m 


| Ms 2 
TAKE as many Pullets as will ſerve for = 
Diſh, raiſe up the Skin of them for your v. 


gredients you farce them with: Then take ſo 
Cheſnuts, a Quart of Oyſters, ſome hard I 
and Marrow; ſeaſon all this well and mix it 
gether, then put it between the Skin and Fleh 
your Fowls, and ſome in the Bellies. Take ſo 
Bladders, clean them very well, put your Pull 
in them, and then tie them up. You may 
out the Fleſh of the Breaſts of the Pullets, 
make a forc'd Meat of it; and farce them v 
it again. For Sauce to pour over them, mi 
a Fricaſſee of Oyſters, garniſh'd with Petty - 
ties and haſh'd Pullet: Bind your Ingredients v 
raw Volks of Eggs and ſome greated Bread. I 
Pullers in Bladders will take two Hours and ah 
boiling. 


b 607 
th a < 
ce 01 
e the 
Baco 
On th. 


Lon! 
, 
1024 
tlie 
4 
a . 
all 


WEE? 


Pullets farced and roaſted. Spie 
Ats 
Yol! 
her 


Take the Breaſt of a roaſted Pullet, ſome Vi 
Sweetbreads, a Bit of the Lean of a Ham, 4 


tle fat Bacon, a Piece of a Fillet of Veal n 
ol 


. 
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me Muſhrooms, a little Parſly and Cives ; ſea- 
n all theſe Ingredients with Salt, Pepper, ſa- 
pury Her bs, and Spices, and kaſh them all well 
wether : when you have done this, take the 
cls of two raw Eggs, as big as an Egg of the 
ruin of Bread, ſoak d in Cream, add them to 
ur other Ingredients , and pound all together 
Mortar: Then ſtuff the Bodies of your Pu- 
t with this Farce, and tie them at both Ends 
keep it in ; then parboil them, wrap them up 
Bards of Bacon, and lay them down to roaſt 
a hack ire. Mean while make a hath'd Sauce 
che following Manner. Put in a Sauce-pan a 
le melted Bacon, ſome Cives, Parſly, Muſh- 
ms and Trufles, all haſh'd; toſs up all toge- 


Moment over a Stove, moiſten it with Veal- 
ur by, 2 d let it ſimmer over a gentle Fire. When 
eM enough, take off all the Far, and bind ir 


ma Cullis of * eal and Bacon, and {ome E- 
e of Ham. When your Pullets are roaſted, 
e them up, untie them and take off the Bards 


e 108 Bacon , lay them in a Diſh, pour your Ragog 
PullWn thei, and ſerve them for firſt Courſe. 

y t 

Sy 4 Farced Pullets with Crean. 


T4 


Low Putlets being piek'd and drawn, parboil 


y-, da them and roaſt them. When they 
ts Mcd, cut the Fleſh off the Breaſts, and take 
| the Breaft-Bone ; then take a Piece of a 
lah 7 55 , alittle blanch'd Bacon, a little Beef- 


& tone Parſly, Cives, and Muſhrooms ; ſea» 
all this with Salt, Pepper, ſavoury Herbs, 
ices, then haſh it all together with the 
alt; Of de Pullers, and having added O it 
ne lens of four raw Eggs, and the Crum of a 
» 4 oy Il, boil'd in Cream, pound the Whole 
anch ner | in a Mortar: W hen it is well pounded, 
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lay the Farce in the Breaſts of your Pullets; h 


Y ay) 
* 


— 


an Egg, and with a Knife dipt in it, ſmooth of®n | 
the Farce on the Pullets, drudge them well wi 5:1 
Bread crumm'd very fine ; lay them in a ro 
Diſh or Paſty-pan, and bake them in an Oven 'i;c!- 

inder a Baking-cover; when they are bakd ea, 
well brown'd, lay them in a Diſh, and ſerve H bon 


for the firſt Courts 


| ps, tl 
Ty Are ſs Pullets a la Sainte-Menecehout. them 


Truſs the Legs in the Body, ſlit them along 
Back, ſpread them open on a Table, beat th 
and take out the Thigh-Bones. Take a Po 
and a half of Veal, cut it in Slices, lay it | 
on Han of a convenient Size to hold your} 
lets; cover it, and {et it over a Stove; whe 
begins to cleave to the Stew-pan, put in al 
Flour, and keep moving your Pan over the | 
to brown it, moiſten it wirh as much Brotk 


is neceſſary to ſtew. the Pullets : Seaſon it 1 ry 
Salt, Pepper, ſavoury Herbs and Spices , r 
ſhred Parſly, a Bunch of Herbs, and ſome Oni = 
[ard your Pullets with large Lardons well ſeaſo . pa. 
place them in che Stew-pan, lay ſome Barde a; 
Bacon on the Pullets, cover the Stew=pan, e melt; 


ſet them over a flack Fire. When they are al 
half done, uncover the Stew-pan, put in ha 
Pint of Alilk and a little Cream; then c 
your Pan again, and continue to ſtew tas in 
When they are done enough, take off the & | 
pan, and ler the Pullets cool in their Liq 
When they are cold, take them out, rub th 
over with the Fat of the Liquor in which 1 
were ſtew'd d, drudge them well with B 


crummed very fine, place them in a Paſty May | 
or a Silver Diſh, and brown them in au Ll tee 


or under a Baking-Cover; when they are 9 


8 
S ——— 3 I Y oy v 
ot * 4 g 2 r 1 
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|, fne Colour, lay them in a Diſh, pour on 
em ſome Eſſence of Ham, and ſerve them 
- firſt Courſe. 

You may broil them brown on a Gridiron over 
we Fire, inſtead of ſetting them into the 


en, O Jr C1 ſe, 

You may fry them; but in this Cale, before 
b drudge them, you muſt dip them iri beaten 
r;, then drudge them with Bread as above, _ 
them in Hogs Lard till they are brown; the! 

e them up and ſet them a draining. Fold a 
pin in the Diſh in which you intend to ſerve 
m, lay them handſomely upon it with fry'd 
fly. 2nd Terve them for the firſt Courſe. 


To dreſs Pullets à la Tartare. 


us Couple of Pullets as for boiling ; flit 
along the Back, ſpread them open upon a 
lc: and beat chan. Put in a- Stew-pan © 
tic of the Pullets, ſome Parſly, Cives and 
7 Herbs s, ſhred very ſmall and ſeaſoned 


"Wo i Pepper: Lay the Pullets into the 
; qan 0 1188 the Breaſts downwards; put ſome 
he above re ng upon them, then pour in 
e melted Bacon, ſtir them about, and let them 
n this Mixture two Hours, to give them the 
oft: Then ſet the Stew- pan over the Fire, 
Mele rhe Bacon again, and Keep moving tne 
Rs in it for half a Quarter of an Hour; after 
© take them out, drudge them well with 
Wd crmm'd very fine, and lay them to broil 
| Grid: ron over a ſlack Fire, till they are 
Mm brown: Prepare a haſh'd Sauce, lay it in 
Bottom 0 a Diſh, and the Pullets upon it. 
My {crve them likewiſe with a Ramolade, 
1 :tter R. | 
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To dreſs Pullets à la Saingaraz. 


Having larded the Pullets and roaſted thg 
take foie Slices of Bacon, and beat them: t 


fry rhem in Lard with a little Flower, a Bunch gs th 
tweet Herbs, and ſome Gravy, bur no Salt; a) 
to it a few Drops of Vinegar, and thicken | it | _ 
a Bread Cullis; then cut the Pullets into 2 
ters, and lay them in a Diſh, pour the 8 cence 3 
them, add ſome Slices of Lemon; and hw” © 
clear'd them well from the Fart, ſerve them as * 
as vou can. 11 
5 me WII 
To roaft Pullets with Craysfiſh. a 
Thruſt your Fingers between the Skin | 1 
Fleſh and pull out the Breaſts, of which ma rr 
Farce with ſome Ham of Bacon and Beef. Seſ - 
hred Cives and Partly, ſavoury Herbs and gpl N 
the Whole ſeaſoned A ith Salt and Pepper; f p. 
it likewite the Volks of three raw Eggs, and. 15 
Crum of a French Roll ſoak'd in Cream; mnlM:... 
all this well together, and pound it in a Mov © 
Then farce the Pullets with 7 leaving a Hol „ 
the Middle, in which put ſome ragoo'd Cr; 
and cloſe it with ſome of the Farce: ſew aol RP 
two Euds of your Pullets, and parboil tt he . 


Then having wrapp'd them up in Slices of | 
and Bards of Bacon, and put a Paper over i 
bind them about with Packthread, run a Ski 
through their Legs, faſten them to the pi 
lay them down to roaſt at a gentle Fire: \ 
rhey are roaſted, take off the Bards. lay the 
A Dit, pour on them a Ragoo of Cray-billy 
ſerve them for the firit Courſe. 
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To areſs Pullets with Oyſters. 


Tarce them in the ſame Manner as when you 
& them with Cray-fiſh ; only that in Lieu of 
e Cray-f ſh, you uſe Oylters ; roaſt them like- 
eas before in the laſt Receipt. Mean while 
ke a Ragoo of Oyſters as follows. Open them 
bo a Sauce-pan, and give them two or three 
ms over a Stove; then ſer them off the Fire, 
e them one by one our of the Sauce- pan, clean 
em well, and lay them on a Plate. Toſs up 
ne Muſhrooms or Trufles in a Sauce-pan with 


ary, ſcaſon them with Pepper and Salt, and 
em to fimmer over a gentle Fire: When 
ty are CAOUD gh, take off all the Fat, bind y Our 
10 with a Cullis of Veal and Ham; and put 
your Oyſters ; Keep it warm on hot Embers, 
let eit not boil becauſe of the Oyſters. When 
ut Pal ers are roaſted, take off the Bards, lay 
in a 0 ſnh, pour your Ragoo upon them: 
m for the firſt Courſe. 


KN 


Another way to dreſs Pullets with Oyſters. 


e. 5 -ouple of Pullets, and looſen the Skin 


T ws Yeafts' from the P leſh, ſcrape ſome fat 
«| Kon with a Knife; put to it ſome Parſly, one 
od on „and a very little Cives, all ſhred. very 
„ l and N with Pepper and Salt: Mix 
_ i together, and put it between the Skin 
n Fleſh of che Pullets; make two Holes with 
0 Point „fa Knife in the End of the Skin, and 


ut the Pinions through them; then parboil 
kr Pulicrs, bard them and roaſt hem: When 
Þ are 10 de d, take off the Bards, and having 

| P 3 pre- 


tle melted Bacon, moiſten them with Veal- 
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21 4 . The Compleat Court-Cool. 


prepared a Ragoq of Oyſters as in the above g. 


ceipt, pour it upon them and ſerve them. x] 
We ſometimes likewiſe put a Ragoo of ons = 
prepar'd as above, into the Bellies of the ra Us 
then wrap them up in thin Slices of Veal, = 
which we put Bards of Bacon; ſo roaſt and (ir, 
them 25 before. | * 
Note, Turkeys, Capons and Chickens are dre 
with Oyſters in the ſame ſeveral Manners. We 
To areſs a Pullet with farced Olives. 
Thruſt your Finger between the Fleſh and 
Skin, puli out the Fleſh of the Brcaſt, and il 
out the Breaſt-bone Make a Farce of the FI © 


in the following Manner: Lay it on a Did 


with blanch'd Bacon, a little Beef Sewet, 0 
thred P arfly X Cives and Muathrooms, the Crum 
« French RO! II. oak 4 In Er Caim, and 4 the Tolle © 
two raw Eg 885 eaſon all this with the nſual err 
Pass Peppe r, Salt, Herbs and Spices; f 
15 al yell LOC ether, 21d A it in A M. rt 
then hag the Pullet with this Farce, put in| 
Body of it a Rag. oo of what You judge proj 
and tie it up at the Neck and Rump. Can 
the Bottom of a Stew- pan with Slices of Bal 


of the Size Of your Pullet, and with Shice ©- 
Veal or Beef well beaten, and ſeaſoned with 9 
Pepper, Herbs, Spices, Carots and Onions; 

in your Pullet, the Breaſt downwards; fe.“ 
and cover it above as beneath: Cover the SWF > 
pan, and ſet it a ſtewing with Fire over and ui 
it. Mean while take three or four dozen of 
Olives, flip out the Stones at the Stalk 5 
taking Care to break the Skin as little as po 

Put tome of the jy cus 1bove-mentioned 7 


each Olive, And che ſe 131 iD the 8 upon it 6 


1 
* 7 * | [ 


4 has $ipro pl 2er 
vou have farced the Olives, make fame Wa 
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: Sauce-pan, put in the Olives and give them 
ie Boil, then immediately take them out of the 
later; put them into a Sauce-pan with ſome EI. 
nee of Ham, and ſet them to ſimmer over a 
eule Fire. When your Pullet is ſtew'd, take it 
ie the Neck and Rump, lay it in a Diſh, 
® the Ragoo of Olives upon it, and ſerve it 
the firſt Courſe. 

We drets in the large rc TD 5 


Y\ 4 GEL 
| Ouails. 


570% a Pul 3th farced Olives 
ot a Pullet with farced Ji ves. 


Obſerve the 3 Directions for aking your 


Neat and, for farcing the Pullet or - Fowl and 
10 in the above Receipt; but inſtead 
1 1 as is there directe d, cover them 


ita Bards of Bacon, wrap them up in Paper, 


1 them a lay them down to the Fire. When 
a -oaſted, diſh them up, pour Tn Ragoo 


f frced Olives upon them, and ſerve them like- 
File for the firſt Courſe. | 


p af / | BYW 22 J 
To dreſs Pullets with Trufles. 


H. mn looſen'd the Skin of the Breaſts. ſcrape 
big as your Fiſt, of Bacon; take a Cou ple of 
ay Traittes, waſh them very clean, ſhred them 
beether with Partly, Cives and a very little Ba- 
Yy che ſcrap'd Bacon, ſeaſon the Whole 
Ft alt and Pepper, mix it well together, and 
Mt it in between the Fleſh and Skin of your 
bulet make two Holes with the Point of a 
Kite ir the End of rhe Skin next the Neck, and 
muldum the Pinions. Then parboil your Pullets; ; 
RG em, put ſome Paper over 75 Bards, bind 
BM abour with Packt hread, and roaſt them at 
4 4 
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5 
Ham. When 
9 ; 


A gentle Fire. Peel ſome raw Tr ufles, waſh they 
el}, cut them in Slices, put them into a Say 
pan with ſome Veal-Gravy, ſeaſoned with 50 
per and Salt, {ct them to ſtew over a ſlack Fin 
and when they are enough, bind the Ragoo yi 
a Cullis of Veal and Ham. Your Pullet; being 
roaſted and diſh'd up, the Bards firſt taken 9 
pour the Ragoo upon them, and ſerve them fo 
the firſt Courſe. 
Note, That we 
with Muſhrooms in 


25 


dreis Pullets with Moritz 
the lame Manner. 


0 


44! LY Herts 


Having 5. Prepare ed your Pullets as 
going R ece ipt, lome far 1 34CON, put to 
{Ome 48 Ham minced very all, together vit 
a little ſhred Paffly, Baſil, and Cives : Cato * 
Wholc with Pepper and Salt, and mix it wellt 
gether; then th Tut it between the Skin an 
Fleth of Plillets; and having truls'd the B 
mons through the Skin of the Necks of then 
bard and roaſt the m as in the laſt Receipt; al 


FF” 


lerye them with ſome Eſſence of H tam only. 
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roaſt your Pullets exactly as int 
fome Ham of ae in 85 


— 
Cut 
JJJJCSSSSCCC00C0C000C0 ( | 
of the Size you think ft; and having beat them 
* 
* 


* 
1 


lay them in the Bottom of à Stew -pan, and covel 
t cloſe; then ſet it over a gentle Fire; and wh 
the Slices of Hlam begin to ſtick, moiſten . 
vich Veal- Gra. 5 v-ithout Salt, and let them {in 


* 

IP th” | 

. * / — _— <p — 
in it. When they 


are enough, take 0 
* I. % 4 2 4 > —— 4% - - + | 2 
ne Tat., and Pour ON them 


a Cullis of Veal at 


: VVV 7 an 
a Diſh, garnith them with the Slices of Ham, pol 


x +, 4 
f : N 


_ 52 i = 5 . 1 
„onr Pullets are roaſted and laid i 
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de Gravy of the Ragoo upon chem; and ſerve 
em for the firſt Courſe. 


wither Hay of dreſſiug Pullets with Slices of Ham. 


Having truſs'd your Pullets, cut ſome Slices 
a Ham, for each Pullet one; beat them a 
e, and ſeaſon them with ſhred Cives and 
@.- looſen the skin of the Pullets Breaſts 
th your Finger, and flide in a Slice of Ham, 
ercen the Skin and Fleſh: Then blanch your 
ullers by laying them before the Fire, wrap 
Wi: ii (6 1 Bards of Bacon and roaſt them. When 
key are roaſted and the Bards taken off, lay them 
1 4 Dich. pour on them ſome Eſſence of Ham, 
na ſerve them for the firſt Courſe. 


* 


To dreſs Pullets with Cuctmbers. 


couple of Pullets, raiſe up the Skin of 
: Breait, take owt the Fleſh and the Breaſt-bone. 
me: II. un of Bacon, fat and lean, and a 
n Fillet of Veal Blanch'd, ſome Muſh- 
ms. a little Parſly and Cives, the Volks of 
| raw Eggs, and the Crum of a French Roll, 
k Cream ; ſeaſon all this with Pepper, 
: and ſavoury Herbs, haſh ir all 
| 1 it in a Mortar: Then farce 
g pullete ith i it, but keep ſome of the Farce: 
3 1 Your Pullets as in the foregoing Receipts, 
them at 1 Neck and Rump, run a Skewer 
ougn te Legs of them, faſten them to the 
nd roaſt them, Peel four Cucumbers, and 
ef Wood take out the Seeds; then fill 
> Remainder of the Farce, ſtop them 

wers and blanch them in boiling Water; 
en tabe them out and drain them; lay "them in- 

i Cteiv-pan, put to them ſome fat Veal-Gravy, 
and 
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and fer them to ſimmer over a gentle Fire. Then 
ut into a Sauce-pan half a Ladleful of Cullis q 

V eal and Ham, with the ſame Quantity of Effeng 

of Ham; into which put) your Cucumbers, havin 


firſt taken them up and drain'd them, and let then 


ſimmer in it: Then take up your Pullets, pull g 
the Bards, lay them in a Diſh, and the "Cn 
bers round them ; pour rhe Cullis 
tpon them and ſerve them. 


I's 
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Skin of the Bre aſts, 


R aiſe he 
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er apedt © con and -. lavoury Herbs, tie up 
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Nee K 5 and K Fl i (> $04 nel 


* 11 


> par bot, Perg, an 
F dozen of fmall round 

ſtrip of th ne Out! noſt S Skins, put the m into a Sauce 
pan vith ſome Eſſence of Ham, and let the 
immer in it. Then . dilh'd up your Pu 
lets, lay the Onions in a Ring round them, po 


on them ſome Eflence of Ha, and ſerve them. 
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Manner as Capons 4 
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Ve Turkeys, Capons 
hickens, all the 


Ways that we dt 

PUPTON-S. 

P. 5. FO of Pires, See Artic le Pige 
| p. 182. 


Pu pto 1 in Bliocrd 


-u.. 


NORE 


| ARE 6 TH res and one Rabber ; bone ti 
and Jay 1 e Fleſh on a Table, with a P. 
LON of Bacon, ſome Myſhrooms, 


and Efle 1100 
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Trufles, ſome Parſly, Cives and a little Ba- 


's of J. {-z\on this with Pepper and all Sorts of Spi- 
ene, 1nd but a little Salt becauſe of your Bacon; 
vine red if all well together, and put to it the Yolks 
hen f four raw Eggs. Kill ſome young Pigeons and 
ode the Blood, into which put a little Lemon to 
Ween it from turning: Pull the Pigeons without 


Calling them, draw and truſs them handſomely ; N 
anch them before the Fire, and put them into a 
dauce-pan With melted Bacon, ſome Veal Sweet- 
reads and Cocks-combs, Muthrooms and Tru- 
fes cur in Slices, a Bunch of ſavoury Herbs, and 

ono 0:10 ſtuck with half a dozen Cloves, ſeaſon 

) Wc Vole with Salt and Pepper, and toſs it 

neo together over a Stove; then moiſten it with 

1100 „ ſtew it over a gentle Fire; when it is 

ſewed, take off the Fat, put in ſome Cullis of 

Ed Ham, beat up the Yolks of two Eggs 

Pigeons Blood, and pour it into your Ra- 
raking care not to let it boil for fear it 
Lins, then take it off the Fire, and {et 
z00 a cooling. Take ſome Bacon well 
anch d, "nd cut it into Lardons, fuch as you 
ard Pullets with; then cut them again long- 

Ways til cach of them be no bigger than the 

Heid Of a large Pin; cut as much Bacon in this 

Manner, as amounts to two Thirds of your haſh'd 

ce; inis it all together, and knead it up as A 

Fac Then place ſome Slices of Bacon in the 

bottom and 4 the Sides of a large Sauce- pan; 


| hem ſome of your forced Hare about an 
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nch thick; place your Ragoo of Pigeons in 
Mood the Middle, cover it with the ſame 
Med Neat ; turn down over it the Slices of Ba- 
th W that parniſh the Sides of your Sauce-pan, and 


babe it in an Oven, or Baking- cover with Fire 
wer and under it. When it is bak'd take the Fat 
dean off, and turn it upſide-down into the Diſh in 
which 
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which you intend to ſerve it: Make a Hole in 
the Middle of it as big as a Crown-Piece, and fil 
it with ſome Eſſence of Ham. Make a Ragoo 0 
ſome Slices of Ham, as is directed in the Re. 
ceipt for dreſſing a Puller with Slices of a Han, 
p. 216. Garniſh your Pupton round with the $lj. 
ces, and pour the Gravy of your Ragoo upon it; 
ſo ſerve it hot for the firſt Courſe. 

You may likewite ſerve this Pupton in Blood, 
with Snipes or Woodcocks inſtead of the Pi 
geons, or with all Sorts of Ragoos of black Fleh, 


varying it as to that Particular as much as you| 


plealc. 


» 


o make a meagre Pupton. 


Scale, skin, and bone two or three Carps, lay 


the Fieſh on a Table, with the Fleſh of an Fel, 
ſome minced Mufhrooms, Parily, and Cives, {ea- 
ſoned with Salt, Pepper, a little Baſil, and a lit 
tle Nutmeg: Shred all this well together : Pound 
a dozen Coriander-Seeds, and three or four 


Cloves, and when they are well pounded, put 


the minced Fiſh into the Mortar, together with 1 


convenient Quantity of Butter, and pound it all 
together. Set to immer over the Stove in Milf 


or Cream, as big as your Fiſt of the Crum o 


Bread; beat up in it the Volks of four Eggs, and 


when it is grown thick, take it off the Stove, and 
{et it a cooling; then put into a Mortar the Yolk 


* 


of four or five raw Eggs, and the Bread and 


Cream when ir is cold, and pound it all well to 


gether: Make a Ragoo as follows: Take {om 
Milts of Carps, and blanch them over a Stove if 
Water; when they begin to boil, take thei 
out and put them into cold Water: Toſs uf 
in a Saucc-pan with Butter, ſome ſmall Mult 


rooms, fome Trufles and Morils cut in Slices 


moiſten them with good Fiſh-broth, ſeaſon th 


Who 


who! 
Herb 
when 
ſome 
wht . 
all tk 


hole with Salt and Pepper, put in a Bunch of 


u herb, and ſet it ro ſimmer over a flack Fire; 

il 1 1 it is half done, put in the Milts of the Carps, 
Ae Fals of Cray-fiſh, blanch'd Aſparagus-Tops 
2 av n in Seaſon, and Artichoke-Bottoms : When 
tl al this is enough done, take off all the Fat, and 
bit with a Cullis of Cray-fiſh See how to 
% nake it in Letter C. p. 70.] and ſet it a cooling. 


Rub a Sauce-pan with freſh Butter ; ſpread ſome 


ee the Farce over it an Inch thick or better ; beat 
Pd an Egg, and rub it over with it to make the 
> OE O . 

0 Farce lie che ſmoother ; place the Ragoo of Milts 


n the Bottom, and cover the Pupton with the 
ame Farce; rub it over with beaten Egg, and 
babe EN in an Oven, or Baking-cover with Fire over 
and under It ; ; when it is bak'd, turn it upſide down 
into the Diſh in which you intend to ſerve it, take 
of the Paper, make a Hole of the Size of a Crown- 
piece in the Middle of it, pour in ſome Cullis of 
Crav-fiſh, and ſerve it hot for a Diſh of the firſt 
Courle. 
To make a Pupten of . 


+ 


= Take the Fleſh of a Salmon and make a Farce 
ix: of it, as 18 . for that of Carps in the fore- 
Wu seine Neccipt. Make a Ragoo of Slices of Sal- 
m 0088 ..... 


mon as fol > 5. Take firſt ſome ſmall Muſhrooms 


20 8 t 11 * 
e pe th em, cut a Slice or two of Salmon; 
1100 .. : 
ml uber with 1 Butter and broil it: Put a Piece 
7. of Nadel into a Sauce-pan, and ſet it over a 
Ani 


1 tol Store; when it is melted put in a little Flour 
U 


* and brown it ; then put in your Muſhrooms, and 
18 . 1 

5 five them two or three Turns over the Stove, 
x "WI Molten them with Fiſh-brorh, and ſeaſon them 

r | V 

n * with bepper; Salt, and a Bunch of Her bs: When 
besann is broil'd, take off the Skin, and cut the 
luv Fiſt in ong 11 Si n o 2 SAUC 
ee ong little Slices; put them in O the Sauce- 
wa pan to Tie My mrooms, with ſome Tails of Cray- 


fiſh 
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fiſh and Aſparagus-Tops blanch'd ; ſo keep it u oe. 


mering over a little Fire; when it is enough, tui mu 
off the Fat from your Ragoo, and bind it with Mrcct 
Cullis of Cray-fiſn; then rake it off the Fire, mug 


ſet it a cooling. For the reſt, obſerve exactly t 
very ſame Directions as are given in the precede 
Receipt. | 

A Pupton of Trouts is made in the ſame Man 
ner. | 

We likewiſe make Puptons of almoſt all Sort 
of Fiſh, as Soles, Perches, Eels, Turbots, Bar 
bels and others, all which we ſlice as in the about 


« f 
ride: 
'T 8 


hem! 


Receipt; the ſame Farce ſerves for all, that is He 
ſay, it is made in the fame Manner, though o 
different Fiſh ; the only Diſtinction is the diff 
rent Ragoos we put into the Puptons, and whid 
always bear the Name of the Fiſh of which uf To! 


make the Ragoo ; for the Pupton is conſtanti 
made in the {ame Manner. 


— 22 —ę— 
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To dreſs Quails à la Braiſe. 


P. RC E the Bellies of your Quails with! 
good Farce, made of the Breaſt of a Capon 
Beef- Marrow and the Volks of raw Eggs, ſeaſon d 
with Salt, Pepper, and a little Nutmeg. Stew 
them in a Stew-pan, having firſt garnith'd thy 
Bottom of it with Slices of Bacon and Beef, both 
beaten ; place your Quails upon them, and pul 
in a Piece of raw Ham, minc'd and ſeaſon'd wit 
Salt, Pepper, and a Bunch of ſavoury Herbs 
Lay over them in like manner ſome beaten Slice 
of Bect and Bacon: Cover your Stew-pan „ 

2 Clole 


* 


4 


um 

tak 
"ith | 
an 
th 
eden 


= and put Fire over and under. While this 
zus ſtewing, make a Ragoo of Veal or Lamh- 
ee: threads toſs'd up in Butter with Muſhrooms, 
mics and Cocks-combs ; put in the Quails a lit- 
e bet Tre you ſerve, and bind your Ragoo with a 
Dod white Cullis, or with the Volks of Eggs 
eaten up in Cream: When you would ſerve 
dem with a Brown, moiſten the Ragoo with Gra- 


Van 
Y, and thi icCKen it with 4 good Cullis of a Ham 


Sor nd Veal, if you have not any Cullis of Par- 
BarfiWpidoes Take the Quails out of the Ragoo, lay 
bon 1 % 4 Diſh, pour your Ragoo upon them, and 
„Dre ſchem for the firſt Courſe. 

1 0 

diffs To make a Fricaſſee of Quails. 


chic | 
h val To's them up in a Sauce-pan with a little melt- 
ant] 3 ſome Muſhrooms, Morils and Trufles, 


4 
1 


ice of Ham well beaten : Let your Sea- 
ning be Salt, Pepper, Cloves, and a Bunch of 


% 
113 


woury Herbs. If you have no Cullis, you may 
*in a little Flour, give it two or three Turns 
er the Stove, moiſten it with good Gravy,and add 
Claf: 0 50 CHainpaigu Wine, and ſer it to ſimmer 
ſer Hack Fire: When they are almoſt done, 

- Ragoo with a good Cullis ; but if you 
ave None: the n let your Thickening be two or 


i++ 70 81 
it! } C3 = 


ith rer bags bearen up in a little : Gravy or Ver- 
ponWice ; i© Wer them. 

lord 

Stew Another Way to dreſs Sails. : 
1 th 

boi t vo Quails along the Back: Make a Farce 
pu lr e Bacon, a little of the Lean of a 
with On, ©: £ rufle, ſome Fowls Livers, and the 


erbs ek o! a raw Egg; the Whole minced and 
wi mes 0 and ſeaſon'd with Salt, Pep- 


* &: ww 4 


2 


and ſavoury Herbs: Farce your 


| Quails 
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Ham, both ſeaſon'd, as well thoſe under them x 


that it may touch it, and a Napkin all round th 
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Quails with it, then garniſh the Bottom of 
Stew-pan with Slices of Bacon and ſome of Ve 
over them; then lay in your Quails, the Brea 
downwards; cover them with Slices of Veal ar 


Fart 
Ma k 


thoſe upon them, with Salt, Pepper, ſavoury Hery 
and Spices. Lay a Plate over the Meat, ſo 1 


Plate; then cover the Stew-pan with its own Co 
ver: Set it over a gentle Fire, and ſtew it ven 
ſoftly two Hours: The Moment before you ſerie 
open the Stew-pan ; take out the Slices of Ye 
and Bacon, and ſet your Quails over a Stove i 
brown them; when they are fine and brown, an 
the Liquor ſticks to the Stew-pan, take them uy 
lay them in the Diſh in which you” intend to ſery 
them; take out all the Fat that remains in tl 


TY a g.: 3 af 
Stew-pan; moiſten that which ſticks to it wid... 
half Broth, half Gravy, to looſen it, ftrew in WM.....; 
little pounded Pepper, ſqueeze in the Juice of Nie; 
Lemon, ſtrain the Whole through a Sieve up 
the Quails ; ſo ſerve them. ch 


8 
1 WO); _ 


hat Pigeons, Chickens and Partridpe 
ire drels 


in the ſame Manner. 


Fy 
1 
24 
{1 

2% make a Pupton of Quails. 


Fake, according to the Quantity you woll 
make, ſome Veal, Beef-Sewet, and Bacon, vid 
a little Parfly and Cives, a little of the Lean « 
a Ham, and a few Muſhrooms ; ſeaſon this wi! 
Salt, Pepper, Cloves, Nutmeg, ſavoury Herd 
and a Dozen Coriander-ſeeds pounded ; adi | 
this the Crum of a French Roll ſeak'd in Creaſ 
and the Volks of four or five raw Eggs; bait 
Whole together and pound it in a Mortar. Ca 
niſn the Bottom and Sides of a large Sauce.. 
with Slices of Bacon, and then with ſome ot i 

1 3 Farce 


% 4 


N — 
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Farce; rubbing your Hand with beaten Egg to 
make the Farce lie the more ſmooth and even: 
Then having made a Ragoo of Quails as directed 
above, lay them into the Sauce-pan, cover them 
with the fame Farce, for fear the Sauce of the 
Ragoo ſmould get out, and rub the Farce over with 
| ; lay over all ſome Bards of Bacon : 
then {ct it to bake with Fire over and under it. 
Wien it is enough done, turn it upſide down into 
the Diſh in which you intend to ſerve it ; make a 
Hole in the Top of it of the Size of 5 Crown=- 
piece, pour in ſome Cullis or other; ſo ſerve it 
„. the firft Courſe, either with Garniſhing of 
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To roaft nails. 


Having truls'd the Quails, ſtuff their Bellies 
kits Bect-Sewet and ſweet Herbs chopp'd well 
ether. Spit them on a ſmall Spit, and when 
ney grow warm, baſte them firſt with Water and 
at, out afterwards with Butter z and drudge them 
Mit Four. For Sauce, diſſolve an Anchovie in 


o Which put two or three Shalots fliced 
nc 00.49, add the Juice of two or three Sers! O- 


or one Lemon: Diſh them in this 


Pd garnith with Lemon-Peelt and grated 


ge {ure to ſerve them up hot. 
R. 
NR BRB 

. 1 N 3 5 PS 1 * 

40 fas Rabbet-Surprixè. 
451 off two or three half-grown Rab. 
| ED My Z . 1 = O * { 
Cz according to the Bigneſs of your Dith ; 
ni 1. E 8 „„ 2 f 
ot tae Heads, cloſe by the Shoulders, and the 
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Chicken-Surprize, which fee in Letter C p. 40 


Colour. Let your Sauce be Butter, Grasy aul 
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firſt Joints of the Hind-Legs; then take out g 
the lean Meat from the Back-Bones, and cut | 


and toſs it up as you are directed for Pulle It 


FE 
s 3 


Then take the like Quantity of forc'd Meat . 


toſs it up likewiſe, and place it all round each of]] 


Rabbets, leaving a long Trough in the Back Open 
that you think will hold the Meat you cut ou 
with the Sauce; then cover it with the {am 
forc'd Meat, fmooth'd as well as you can wit 
your Hand and a raw Egg, ſquare at both End 
throw on them a little grated Bread; then butt, 
a Mazarine or Patty-pan, and take them fron 
your Dreſſer, where you form'd them, and pla 
them on it. Bake them three Quarters of an Hou 
before yon ſerve them, till they are of a brow 


Lemon, and your Garniſhing fliced Orange an 
fry'd Parſſy. So ſerve it for the firſt Courſe. 


To dreſs Rabbets à la Saingaraz. 


Lard the Rabbets and roaſt them: Then tak 
4 - S 8 — _ 8 
ſome Slices of a Gammon of Bacon, heat thet 


IN 
. 1 | 4 a A An 
well, tols them up with a little melted Bacon an me 


Flour, put to them a Bunch of Herbs and fon 
good Gravy without any Salt in it; let allth 
ſtew together, put to it a little Vinegar, and bi 


IC} 

{ 8 -q . 22 11 ; ©: wo 

the Sauce with a good Cullis, cut the Rabbets WW... 
Quarters, lay them in a Diſh, take the Fat Mur 

your Slices of Bacon, lay them on the Rabbef e. 
and pour the Sauce upon them; ſo ſerve it. e! 
17 2 $ 1 1 WRC; 1, : 1 5 8 33 20 
Ye alto dreis Pullets, Chickens and Pigeon, 

2 7 5 1 795 1 11 | oP % + 11 J | C | : 
44 & (4 0 77 "es (14 A 5 O * V c CUT them not JN (ual tel \ Re: 
1 SPE 3 A x74 : : 8 
but ferve them Whole, a! 
em 


, 


Dt all 
Cut it 
let 0 
p. of 
ar and 
of the 

Open 
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To bake Rabbets in a Pan. 


Cur them in Quarters and keep the Livers. 
Lord the Pieces of Rabbets with large Lardons 
ell ſeaſoned and with he Lean of a Hum of Ba- 
on. Garniih the CE of a Pan with Bards 


t ue Bacon, and Slices of V eal, ſeaſoned with Salt, 
bbc, Herbs and N the 2d Onions, Carots 
1 with: bern, ps, Cives and Parſly. Place tite Quar- 
Enie of the Rabbets in it, ſeaſon and cov er them in 
butte ke Manner as under them 3 Put them It to al 


1 fron 
| piad 
Hou 
brow: 
y any 
re ant 
e, 


wen. or bake them in a Bawng-Cover with Fire 
ver and under it. Make Ca ( Allis with Aa Pf. ecCe of 
eal-and Bacon; cut them in Slices; beat the em, 
ay FEM £ n the Wow of a Sauce-pa an, put to 
hem an om Carot and Parſnip cut in Slices; 
Ke % 


Sauce- pan, and ſet it over a ge e 
1 


ire; when it begins to ſick to the Botrom of th 

an, put in à little melted B Bacon, drudge it over 
m Flour, ſtir it all together, 'moiſten ic with 
W Gravy, half Br och, ſeaſon it with ſome Muſh- 
boms arid Trufles 6 ut in Pieces, a little Parſly, 
me whole Gives, and three or four Cloves: Add 


Me imall Cruſts of Br read, and let it: l immer 


n tak 
the 
ON an 
{ {om 


Y 
1 
11 
11 


gether: J the Livers of the Rabbet 8% pound 
al Wen in 4 2 lortar, thin them in a lieete of the 
id bin uo; 945 your Cullis, and pour them into the 
*. ce-pan to the Cullis: and heat them « 2 1 > 
at 9 7 
apr Sauct-pan. When the R: bets are - ha. 
a Ke te up and drain them; put them into che 
* ad, and let them fi mmer over a little Fire. 
arts | 


y to ſerve, lay your Rabbets 
7 ELIE p x : & * 5 3 3 -þ ; 
* LU, pour the Cullis upon them, ANC ierve 
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Bak'd Rabbets ſerd d with Slices of Bacon, of 


Bake your Rabbets as in the above R Receipt 01 
Make a Ragoo, otherwiſe call'd a Saingaraz, wilt 
ſome ſliced Gammon of Bacon; ; [See the Receſ 
for making it above in this Article J take You 
Rabbets out of the Pan, and lay them a draini; 

then put them into the Sa7rgaras, let them = 
a little in it, lay them into a Diſh, pour the an 


Courlc. 
We likewiſe ſerve theſe bak'd Rabbets wit 

Ragoos of Cucumbers and Endive. Receiptst 

make them in Letter R. Article Ragoo. 


} 75 %% ( I", lr», 3 1 7 3 AT 
By . IN AGDCES WED £1 HT „ Of W 7th 2 42 O0. alt 


Your Rabbets muſt be bak'd as above. Tik 
{ome 'I'rufles, or {forme Muſhrooms, and tols the 
up in a Sauce-pan, with a little melted Bacon 
moiſten chem with Veal- Ly and ſome Effen 
of Ham, of cach an equal Quantity, and let ti 
ſimmer in it a Quarter of an Hour, then take tl 
Fat clean off and bind them with a good Cui 
take up the Rabbets, drain them, and ſet them e 


rooms; when you are ready to ſerve, lay the 
Ladfomel y in a Diſh, pour theR agoo upon the! 


and ſerve them for the firſt e 0 
To 5 5071 * bet FS. {5 ( 
the 


Having t Fuſsꝰ 4 them 28 for boiling, lard th 
with Bacon „ and boil them White, when they n 
enough, mince the Livers- ſmall with the 1M" 
boild Bacon; then put to it White Wine, ſtro 
Broth and Vinc gar, of all about Half a Pint. 0 


— 2 SD ES RES. ao FOR EE 
e _ 
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ele with ſome Blades of Mace, Barberries, and 
| itle minc'd Parſly, and put to theſe a Ladle- 
| of drawn Butter: Diſh the Rabbets on Sippets, 


eceip 

yu 2% roaft Rabbets. 

lng 

mie You ſhould not ſpit them Back to Back, but 

Fenner them Side to Side; and while they are 

e i aſtng, boil ſome Parſly, mince it and the Livers 
rr 15 all, and mix them with melted Butter. 

wii ben the Rabbets are enough, and laid in the 


ih. pour this Sauce upon them. Or you may 
le a Sauce made as follows. Mince the Livers 
tn Bacon and Beef-Sewer, Thyme, Parſly, ſweet 
ariora) 1 an Savoury ſhred ſmall, with the Volks 
| 3 Legs minced : Boil all theſe together in 
ng Broth and Vinegar ; put to it ſome drawn 
ter, grated Nutmeg, and a little Sugar. Gar- 
th the Diſh with flic'd Lemon. 


1439 0 
PUNE» 


Tak 
s thel 
Bacon 
Eſſen 
et theſ 
ake tl 


( lie 
Vil 


— 


Rabbets with a Farce in the Belly. 


Take two Couple of half-grown Rabbets, and 


chem Wo! ©! Take the Livers and mince them 
Mug \tulhroom, one Trufle, a little Parſly 


4 feu 1 che Whole ſeaſon'd with Pep- 

| | * IRRY ; add to it as big as your 
a Bacon, and poung it all together in 
= cut off the Heads and firſt Joints of the 
of 5 N B {tuff the Bellies with ſome 
the above Farce, skewer them together two 


ird tha o, bard them with Slices of Veal, lean 


y the 
In thel 


they n and {ir Bacon, wrap them up in a Sheet of 
e TA Herr, put them on the Spit and roaſt them: When 
e, ſtro arc road, put ſome Cullis or Eſſence of Ham 
int. e On. then take the Bards off from your 


chi 


2 3 | R 15> 


| 
| 
| 
: 


„ P A . == 


ceipMſhour che Sauce over them; and garniſh the Diſh. 
in Barberries and Slices of Lemon. 
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» if it be dry; and if it be, pour in ſome good 
And ſerve it hot for the firſt Courſe. 
e make Eſclopes of all Sorts of Fowls, tame 


nd wild, firſt ſtew'd 2 la Braife, with Ragoos, in 
we {ame Manner as this of Rabbets. 


RA OO 


Leader TS de fired to take Notice, that there are 
ay Recerpts for Sn ſcatter d up and down in 
is Boo, md po particularly mention d in this Ar- 
4 a 7 7 


ohich be may readily find by having Re- 
- Tabl le. 


14 
Pe) 52 


* 
— 


* 


Ur ſome little Slices of a Ham of Bacon, 
at them well, and lay them on the Bot- 
Steu- pan; lay a Diſh upon them, and 
them over a Stove with a very lack Fire. 
Then the) begin to ſtick to the Stew- pan, put in 
little 3 and keep them moving over the 
ten them with a little Veal-Gravy that 
no Salt in it, ſeaſon them with Pepper and a 
Herbs, and let them ſimmer over a lit- 
take Care your Ragoo be not too ſalt, 
| © with a Cullis of Vea! and Ham. Serve 
n late little Diſhes, and uſe it for garniſh- 
I2 any ih of the firſt Courſe in which there is 


* 
— * 22 py 
* Da On 


ate Ragoo of Veal Sweetbreads. 


the Sweetbreads well, and blanch them 
zung Water, then put them into cold Water, 
ou take them out, lay them on a linen 
Na, dry them well, put 1 in a Sauce- pan 
itle melted Bacon and a Bunch of Herbs; 
Q 4 ſeaſon 
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ſeaſon them with Salt and Pepper ; add to thy 
ſome ſmall Muſhrooms and flic'd Truffles. Hayy 
toſs'd up all this over a Stove, moilten it wi 
Gravy, and make it immer over a gentle F 
When they are _ enough, take off all the}; 
and bind the R: 280 with a Cullis of Veal 3 


415 5 ſo ſerve it n Plates or 1! tele D i 

uſe it likewiſe for garniſhing all Diſhes that; 

__ 5 a Ja Braife. | | 
Ree. of Lamb Sweatbreads is made int 


To make a Rego of Palates. 


Boil ſome Palates of Oxen, take off the urg 
moſt Skin, clean them all round, cut them ind 
ane and pur them into a Sauce-pan 'W 1th a lit 

nelted Bacon, a Bunch of Herbs, nd ſome Mu 
3 : Having toſs'd up all this over a 800 
moiſten it with Gravy „ fTeaſon it with Salt 
Pepper, and frew it over a gentle Fire. Wha 
is enough, take rhe Fat clean off, bind it witl 
Cullis of Veal and Ham, or elſe of Partrid 
and ſcrvs it in Plates or little Diſhes. 


= 


LR. 4 J pug 4 „ „ * 2 
To make a Rag of Cocks-combs. 


Pick and clean them well, put them ind 
Sauce-pan with a little melted Bacon, ſome ) 
rooms and Trufles cut in Slices, and a Bund 
Herbs: Seaſon all this with Salt and I Pepper, * 
having tofs'd it up over a Staye, moiſten it! 


good G! "AVY and "ts it to immer over 2 | 
Fire; when it is enough, take off all che 
thicken it with a Cullis of Veal and Ham; 10" 
zr in Plates or little Diſhes. 
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To make a Ragoo of fat Livers. 


Take ſome fat Livers of Capons or other Fowls, 
+ off the Falls, and blanch the Livers in boil- 
10 a ater, then put them into cold Water; next 

ud in a Sauce-pan with a little melted Bacon, 
5e Button-Muſhrooms, {ome flic'd Morils and 
ſes, a Bunch of Herbs; the Whole being ſea- 
oed u ith Salt and Pepper. When you have 


bd them up, wet them with Gravy, and ſet 
kan to mmer as you do other Ragoos : When 


hey are about half done, put in the Livers, and 
3 to get TE eady your RAagoo, but take care 
be Livers be not done too much. At length bind 
bem with 4 Call Ss of Veal and Ham; . take 


our the OAT ng _ them, and ſerve hem 
Ar 5. Plat. i ttle Dill les. 


; _ - 1 A (Os , 4 


Cr of the green Tops of your Aſparagus and 
uch them . then put them into a Sauce-pan 
th one thin Cullis of Veal and Ham, toge- 


en with a little of the Eſſence of Ham, and ſet 
dem to {immer over a gentle Fire: When they 
e done « noughs ſer the Sance-pan over a kindled 
ore, and when the Cullis is as much waſted a- 
ay 23 it ought, throw in the Bigneſs of a large 
Walnut of Butter work'd up with a little Flour ; 
d m0vVINg £51] the Butter is melted, then put 
Wa Drop of Vine egar ; ſo diſh ir up © nd ſerve-it 
Plates or little Diſhes. 


To 


2 3 8 


p thc Livers, lay them handſo mely in a Diſh, 
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o make a Ragoo of Cardoons. 


Pick and clean the Cardoons ; make a ut 
Water, take a Pot big enough to boil them in 
fill it half full of the Water, and ſet it or: 2. 
kindled Stove with a Lump of Butter work'g 
with a little Flour, two or three Slices of fat 32 
con, an Onion ſtuck with Cloves and for e Salt E. 
When it boils put in the Cardoons ; and Wi 19 
they AE little more than ha If b boil' a, take the 
up and fet them a dra ning : Then put them | 
to a Sauce- pan with a tl wy Cullis of Veal ani: 
Ham, and make them juſt ſimmer over a = 
Fire: When they have ſimmer d ſo long as to | 
thorowly done, {et the Sauc e-pan over a qui t 
Fire that the Cullis may boil away; and when 
78 waſted a way as it ought to be, put in as big a 
Walnut e OT Bu icter, w ork? d ur WI itn 24 little Floul 
and keep i it moving; when the Butter is melte 
diſh it up handſomely, and ſerve it hot in Plat 
or little Diſhes. | 

Note, We make a Ragoo of the Stalks of C, 
doons, as allo of Romas Letrice, in the fame Mai: i; 
ner as we do a Ragoo of Cardoons. 


— a 4 £9 — D AA To T1 # | 
To make a Rogoo of the Stalks of Purſtai. 


Take the Stalks of Purſlain and cut them Wii: 
Fieces as long as your Finger , pick them wel: 
and half boil them in a white Warer in like Mali. 
ner as is directed in the above Reccipt for C: ou 
doons; when they are well blanch'd, take ind 
up and ſet them a draining, then put them into | 
Fauce- pan with a thin Cullis of Veal and Hal 
and a little Eſſence of Ham; ſo make them ft 
mer over a flack Fire. When they are done enoug 


ict the Sauce-pan over a brisk Fire to diminiſt 9 
Cui 


*. 
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lis; chen put in a Lump of Butter, as big as 
re Walnut, work d up with Flower; and 
len it is melted, add a little Vinegar, and ſerve 


dem as in the laſt Receipt. 


To make a Ragoo of Sorrel. 


pick the Sorrel very well and nip off the Stalks. 


't over a Stove a Sauce-pan half full of Water; 


it voils, pur in the Sorrel to icald it ; rake 
again immediately, a and ſet it a draining, 
bard as you do Spinage. When it is 


2 1 


vel! ſauceg Qs PUT it into a Sauce-pan, moiſten 
wich 4 thin Cullis of Veal and Ham, ſeaſon'd 


'r and Pepper, and ſet it to ſimmer over a 

re; when it is done enough, put to it a 

255 Eſſence of Ham, and uſe it for all 

ines of Meat, in the Dreſſing of which you 
Yrel, 


Ae 2 R. 2800 of Endive. 


- the walteſt Endive, pick it, and blanch 
oiling, Water; then put it in cold Water; 

t out and ſqueeze it welt; lay it on a Table 

it two or three Cuts with a Knife; put 

8 auce-pan, moiſten it with a thin Cullis 

1 HB "_ and make it ſimmer over a 

be not thick enough, when it is 

it a little of the ſame Cullis and 

it in all the Diſhes in which 


2 Ragoc of Cabbage- Lefttice. 


he whiteſt Cabbage-Lettice, and having 
them in ſcalding Water, take them out 
ud put them into cold; then ſqueeze them 
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as dry as you can, and take off all the Grey 
cut them in ſmall Slices, and toſs them up in 
Sauce-pan with a little melted Bacon, a Bunch, 
ſavoury Herbs, and teaſon the Whole with « 
and Pepper. Put to them ſome Veal Grayy a 
Eſſence of Ham, and let them ſimmer in it; th 
take off all the Fat, and bind the Ragoo with 
Cullis of Veal and Ham. Uſe them in all Sorts 
Diſhes, either roaſted or ſtewed, in which 0 
have made uſe of Lettice. - 


To make a Rogoo of Selery. 


Pick your Selery and put it to boil in a whi 
Water; when it is enough, take it up, {queer 
well, put it into a Sauce-pan with a thin Culls: 
Veal and Ham, and make it ſimmer in it over 
gentle Fire; when it is enough, thicken it over 
Stove with as big as a Walnut of Butter, work 
up with a little Flower; then put in a Drop 
Vinegar and ſerve it in Plates or little Diſhes. 
ule it beſides in all our great Diſhes in which v 
employ any Selery. 


To areſs a Cabbage in Ragoo. 


& 


Cut a Cabbage in two in the Middle, 2 
blanch it; then ſqueeze out the Water, tie 
about with Packthread, and ftew it 4 Ia Broil 
The Manner of this is fo frequently mention'd | 
te Receipts, that we forbear to repeat it in ti 
Place. When it is ſtew'd, take it up, drain 
well, and untie the Packthread; cut it in jittl 
Slices into 4 Sauce-pan, put to it ſome Cullis 
Veal and Ham, in which make it ſimmer as u{ua 
When it is done enough, thicken it with a 800 
Cullis and Eſſence of Ham; and ſerve it "I 

4 Dich 
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hes of the firſt Courſe, either roaſted, boil'd, 


Ireen . 8 
den d, in Which it is proper to uſe Cabbage. 


IÞ in 
INCH ( 
ch do 
VY an 
„ the 


Jo make a Ragoo of Onions. 


Take three or four Dozen of Onions and ftew 


Win en 3 7 Braiſe over hot Embers; then peel 
"one . but them into a Sauce-pan, and ſet them a 


ring in ſome Cullis of Veal and Ham. 
hen your Ragoo is enough done, bind it with 
no Cullis and Muſtard, and ſerve it in all the 


dera! Diſhes with which it is Proper to car 


11 yo 


A Whit make a Ragoo of Colly-flowers. il 
ICeze 2 5 
"111i; pick and clean them well; boil them in white {| 
oer ler, but take care of boiling them too much; | | 
over ter muſt not be too tender; take them up 11 
worker chem a draining ; then put them into a i 


Drop i 
8. N 


ich u 


Uce-pan, with ſome thin Cullis of Veal and [Y 
m, and let them ſimmer in it as uſual : When ol 
e have ſimmer'd a while, ſet them on a Stove | 
f a brisk Fire ; thicken them with a Lump of 1 
utter, as big as a Walnut, work'd up with 2 1 
little Flower; then ſprinkle on them a Drop 1 

40 of Vinegar, and ſerve them in Plates or 
le, anc Diſcs. 


tic | 
Bra % make a Ragoo of Cucumbers. 
00d! 
- in ti bare Daf a dozen Cucumbers, cut them in two 
drain Neways, and take out the- Seeds; then cut 
in GO i {ite Slices, ſeaſon them with Salt, Pep- 
"ullis and a little Vinegar, put to them two or 
1s ua e Unions cut in Slices, and let them marinate 
a £00 rr Hours ; then dry them in a Napkin. 
with Me a S2uce-pan with a little melted Bacon, 
Dig ger a Stove, put in the Cucumbers, and 
having 


=» 
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14 f having toſs'd them up in it, moiſten them u 
4 Gravy, and ſet them to ſimmer over a ſlack Her 
i} 1 When they are enough, take all the Pat clean 1 
1 bind your Ragoo with a Cullis of Veal and " ate 
IB ſee it be well reliſh'd, and uſe it with all m. 
14 of Meats, either roaſted or others, in 1 0 
4 cumbers are proper. 
Ig \W 
{! To make a Rag oo of Trufles. att 
1 Having peel'd your Trufles and cut them 
I Slices, waſh and drain them well; put them Mn 
i {mall Sauce-pan with a little Eflence mr 
1 a 4 n 1 Ha 
N. and ſet them to ſtew gently over a flack F et! 
uy when they are enough, bind them with a g 
1 | | Cullis, and ſerve them in Plates or little Diba i 
115 Wit 
1 To make a Ragoo of Trufes, for Fiſo-Day:. WF" 
it 0 
Wh After having peel 'd, cur, waſh'd and drag ls 
your Trufles, as in the laſt Receipt, put them! 
to a Sauce-pan with a little Fiſh-broth, ſeato 
with Salt, Pepper, and a Bunch of {ay oury Ho a 
and ſtew them over a gentle Fire: When thi 
are enough, bind them with fone Citi of CH IO 
fiſh, and ſerve them in Plates or little Diſhes. 6 
To nake a Ragoo of ihe Milts Fd for Fleſ -b 
Blanch the ce f your Fiſh in boiling Wat 
then take them out Ga throw them into co 
Toſs up in a Rs ee with a little melted 4 
con, ſome ſmall Muſhrooms, ſome Truilcs cut 
Slices, and a Bunch of Herbs; Seaſon the Wi Na 
with Pepper and Salt, moiſten it with Veal Gra” 
and fſct it to fimmer as uſual, When cy i © 
done enough, take the Fat clean off, bind . 
Ragoo = a Cullis of Veal and Ham ; chen WM 
4 


„ 


. PP ⁵ . ˙ V rr 4 
— * 4 


The Compleat Court-Gook. R. 239 


four Milts of Carps, and make them ſimmer 
& a gentle Fire. See that your Ragoo be well 
—iſh'd, 4iſh it up handſomely, and ſerve it in 
lates Or little Diſhes. 


N W 
k Fj 
an 0 
Han 
mnann 


<( The {ame for Fiſh-Days. 


When they are blanch'd and thrown into cold 
ater as in the laſt Receipt, put ſome Butter in- 
1 Sauce-pan with a very little Flower and 
gun it; put into your Brown, ſome ſmall 
uſordoms and fliced Trufle 85 and toſs them up 


m | 
e 11, Wer 2 ©50% e; ne moiſten them with good Fiſh- 
L 1 e 


th, ſeaſon'd with Pepper, Salt, and a Bunch 
Herbs, and let them ſimmer over a centle Fire. 
is done, take off the Fat, and put in the Miles 
immer as above; when they are enough done, 
xd your Ragoo with a C ray-fifh, or other 


by were Cullis, and ſerve it in Plates or little 
1333 0 5 ; 
nel © 
them! : : LEE oo 
Cale nabe a Ragoo of Pires Livers. 
L441 as | 


y Herl 
len th 
of Ul 


hes. 


Hayn cut off the Galls, blanch the Livers and 
un them into cold Water: Then having toſs'd 
ſome "Tuſhroo! ns and Trufles, put in your 
er i ſome good Fiſh-Broth, and obſerve 
my, So directions as in the foregoing Receipt 
MM 1ikinc a Ragoo of Milts. 


go Wat! | 4 | | - 
afo col 1/5 2 Ragoo of Aorils, in Cream, for Fife 
elted N Days. 

\ '3 


Haring taken off. the Stalks of your Morils, 
them n two; and waſh them in ſeveral Wa- 
that they me a9 not be gritty. Put a Piece of 
ler mto a Sauce- pan, Tet it over a Stove, and 
Lin thy Morils; ſeaſon them with Salt, Pep- 
Per, 
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per, a Bunch of Herbs and a little ſhred Par 
and toſs them up over the Stove; then mojf 
them with ſome good Fiſh -Broth, and ſet th 
to immer over a flack Fire. Mean while mak 
Thickening with the Yolks of two or three H 
beaten up in Cream; bind your Ragoo with 
and ſerve it hot in plate s or little Diſhes, V 
That a meagre Ragoo of Muſhrooms is made 
the ſame Manner. 


To make a Ragob of Cardoons for Fiſh-Days 


Pick your Cardoons and boil them in a wh 


Water: Mean while get ready a Sauce as folloy 
Put a Piece of freſh 1 zutter into a een 


half a Spoonful of Flower, ſome Salt, Pepp 


and a little Nutmeg; put to this a Drop or two 
Vinegar and a little WW ater, and haif a Ladlefy 
Cray-fiſh, or other meagre Cullis. Take up | 
Cardoons, drain them well, and put them i 
the Sauce-pan among the Sauce; keep them | 
ing over the Stove till the Sauce be thicken 
then ſerve them in Plates or little Diſhes. 
Note, We make meagre R Lag00s of Col 
flowers and Selery, of the Stalks of Cardoons 


of Roman Lettice in the ſame Manner. 
＋ 0 AKE a He 981 FE R. 7280 0 of Cray-fiſh. 


When your Cray-ftſh are boil'd, 2 Pick out 


Tails, and lay them on a Plate Wich Cine fa 


3 


Muſhrooms and ſome Trufles cut in Slices; 
them all up in a Sauce- pan with a little Butte 
moiſten them with good Fiſh-Broth ; _ 4. 
they have ſimmer'd a while, take off the Fat ff 
your Ragoo, thicken it with a Cullis of Cray- 
and ſerve it in Plates or little Diſhes 


— — — — a. 
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ook, Je Compleat Conrt-Cook. S. 

| Par | 

moiſt RAMOLADE 

et thy 

mas 2 certain Sauce that we ſerve with any Fiſh 
ee chat are Pickled or eaten cold : It is compoſed 
with WW 7: ly, Cives, Anchovies and Capers ſhred 
__ 7 mall, with a little Salt, Pepper, Nutmeg, 
made and Vinegar, or Juice of Lemon, all mix d 


e together: After we have diſh'd up our Fiſh, 
It pour this Sauce upon them. 
Jays. 


p 
bevy” aer e e e * — 


a why 
follow 
Jan . 
Pepp 
Ir two 
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e up! 
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make a SAL MI GOND i N, 


TAKE wo or three Cabbage-Lettice, or 
L Roman Letti ce, waſh them clean and ſwing 
em, to get out the Water; then begin at the 
dn End, cut them croſs- ways as fine as 4a 
hread, and Jay a Bett OF it an Inch thick on the 
om of a Pf. ate or little Diſh : Take two cold 
nts. Chickens or Pullets, and cut the Fleſh of 


— 4 1 7 1 | 
t Breaſts on Wings in Slices, three Inches 


WO 


0013 ire. 3 tin 4 as a Knife, and a 9 arter of an Inch 

had, a it all round on the Top of your Let- 
„che one = out to the Bri m of your Plate, 
J. WW viii End to the Middle. Take fix Ancho- 


ed rom the Bon es, Cut e ach in eight Slices, and 
them all round betwixt Your. Fowl; then take 
\lear of the Legs of y our Pullets or 
chens, and cut it in ſmall Dice, with a Lemon 
n Dice likewiſe : Mince the Volks of four hard 

vs, a little P 3 „and three or four Anchovies: 
hs in a round Heap in the Middle, like 
Top Of 2 x my Loaf; then garniſh it with 
la! 0 , 2s big as Yolks of Eggs, boibd in 
doch Vuantity of Water, very white and ten- 
R der; 


— 
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der; put the biggeſt of your Onions on the Wl 
dle of your minc'd Meat, on the Top of 10 
Salmigondin, the reſt all round the Brim af, 
Plate, as thick as they can lie one by anal 
So ſerve it for firſt or ſecond Courfe. Juſt ww 
ſend it up, beat up ſome Oil and Vinegat 
per and Salt, and pour all over it. But thi 
commonly done at Table. You may gam 
Salmigondin with ſome Grapes, juſt ſcaldedf 
with French Beans blanch'd, or Station o 


or you may put under it, inſtead of. Letti 
lirtle {mal} Sallading. | 


Or thus, 
Mince very fine two boiPd or roaſted Chickei 
or Veal, which you like beſt: Mince alſo ve 
fmall! the Volks and the Whites of hard Ig 
Each by themſelves: Shred alſo the Pulp of I 
mon very ſmall; then lay in the Diſh a Layer 
the minced Meat, a Layer of the Volks, and th 
a Layer of the Whires of Eggs; over which 
Layer of Anchovies, and on them a Layer of fl 
ſhred Pulp of Lemon, next a Layer of Pick 
then a Layer of Sorrel, and laſt of all a Lay 
of Spinage and Cloves, or of Shalots ſhred {mal 
Having thus fill'd the Diſh, ſer an Orange 
Lemon on the Top, and garniſh with feraf 
HBorſe-Radiſh, Barberries and Slices of Lemo 
Let the Sauce be Oil beat up thick with the Jul 
of Lemons, Salt and Muſtard. We ſerve t 
Diſh in the {ſecond Courſe, or for a Side-Diſh, 
a Middle Diſh for Supper. 
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SALMON 


Ja Sea-fiſh, as well as a River-fiſh ; we dreſs it 
either Whole or in Pieces in the following 
ners. 


Jo dreſs a Salmon au Court-bouillon, 


ier having drawn and clean'd your Salmon, 
te the Sides of it pretty deep, that it may take 
Reliſh of your Court-Houillon the better: Lay 
on a Napkin, and ſeaſon it with Salt, Pepper, 

byes, Nutmeg, Onions, Cives, Parſly, ſhced 
von, Bay-Leaf and Baſil. Work up the Quan- 

of about a Pound of Butter with a little 
per, and put it into the Belly of the Salmon; 

wrap the Salmon in the Napkin, bind ir 
ut with a Packthread and lay it in a Fiſh-Ket- 
of a Size proportionable to the Largeneſs of 
ur Fiſh; put to it a Quantity {ufficient to boil 
Fin, of Wine, Water, and Vinegar, and fet it 


off, and keep it ſimmering over a Stove, till 


Wold the Napkin it is in, and lay another in the 
© in which you intend to ſerve it, place the 
on upon it, garniſh with green Parſly, and 
e it for the firſt Courſe. 


Lard it with large Lardons, well ſeaſon'd, and 
it about with Packthread. Take two or three 
md of a Fillet of Veal, cut it in Slices, and 
Pt with Tome Bards of Bacon on the Bottom of 
Bew-pan ; cover the Pan, and ſet it over a ſlack 
» Wacn the Meat begins to ſtick, powder it 
R 2 | with 


fr a quick Fire: When it is done enough, take 


are ready to ſerve; then take up the Salmon, 


treſs a whole Sal mom, or Pieces of it à la Braiſe, 
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with a handful of Flower, and give it ſeven 
eight Turns over the Stove, keeping it aly 
moving: Then moiſten it with good Broth and 
few Spoonfuls of Gravy. Lay the Salmon 
an oval Stew-pan ; pour the Liquor of your Bra 
upon it, and lay over it your Slices of Veal: | 
in a Bottle of Champaign or White Wine; ſee th 
there be Liquor enough; ſtrew in a SeaſonindM''s: + 
Pepper, Salt, Spices and ſavoury Herbs, igt 
Parfly, and {ome Slices of Onion and Lemon; 4 
a Lump of Butter, and lay ſome Slices of fat 1 
con over all of it; fo ſet it to ſtew over a gef. 
Fire; when it is enough done, take it of Hine 
Fire, and let it ſtand a Couple of Hours in the er 
uor to give it a Reliſh; but let the Pan bei:: 
ways cover'd to keep it warm. When you 
ready to ſerve, take it up, drain it, untie te 
Packthread, lay it in the Diſh you intendMF * [i 


. 
Ro 


ſerve it in, pour upon it a Ragoo of Cray * © 
made with Gravy, or elſe a Ragoo of e 
14 


Sweetbreads, Cocks-combs, c. and ſerve it h. 


er. 5 

2 po * F _ | 15 

Z He lc ants adreſs d HEASTE 7 or Fiſh-Days. y 5 

ha on 

F.ard it with Anchovies and the Fleſh of “ 
. s . 1 1 . Mr 
bind it about with Packthread, and put ir WM” 

an oval Stew-pan or Fih-kettle, of the Si: © - 


your Fiſh, Put a Lump of Butter, as big asf 
Fiſt, into a Sauce-pan ; tet it over a Stove, | 
when it is melted, throw in a handful of Flay 


and brown it, keeping it always moving: It 
put ro it tome Fiſh-Broth, and pour the Who! . 
to the Stew-pan to your Salmon; to Which 


2 
* 


that there may be Liquor enough to ftew i;! 


\ — . . * — : * 5 4 _ BY 
Seaſon it with Salt, Pepper, ſavoury Heros BW © 
-x . , . I * 11 8 C "cr. 
Spices, Onions, Cives, Parſly, and Slices 0: WI. : © 


mon; ſo get it ready over a flack Fire. Wig 
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Wh done, let it ſtand a Couple of Hours in 


Liquor, that it may have the Reliſh of it; 
ae it up, unbind and drain it; Jay it in 
þ ; Diſh you. intend to ſerve in, and pour up- 
Wl; chr a Ragoo of Milts, Muſhrooms and 
4 fe, or one of Cray-fiſh Tails, and its Gar- 


ings ſo ſerve it. You will find the Ways of 


14431. 


0 g theſe Ragoos in Letter R. B. 238. 
5% broil Salmon, with a white Sau 


cut the Salmon in Slices, melt fome 


1 a Sauce- pan, and put a little Salt a- 
1 by -ub the Slices of Salmon with 
I ter, and broil them over a flack Fire. Make 
ee Sauce as follows: Take ſome Burt ter and 
co a Sauce-pan wi ith a Pinch of To 
= F Ae of minced Anchovies, hay > firſt 


KEE 
19S 


Mer. 
o 


and 
Salt and Nutmeg; put in a little Water 
a Drop of Vinegar. When the Salmon is 


19 5 
114 8 
i! 1 { "LS 
14 v1 11 


hd them and taken out the Bones: Ac 10 Lo me 


a whole Leek ; ſeaſon all this with 


ont Side, turn it on the ot her, a and pu 


p Fire ade IL Keep turning the Sauce over 
=— when it is of a due Thickneſs, put it 
WF fit ih in which you delign to ſerve the 


{ off 
749 
15 92 K 1 EG OG ?, LESS 
'TY / L SAL ity 770 A OFO0KH/ 8. ZI Ct. 
ho 1 
* A "» — A - - - __ — £7 % . 
++ | your Slices of Salmon as in the above R b 
4 5 _ 
3 eee e 1 3 Fa : e 
| Pur into a Sauce-pan the Bigneſs of an 
at 3 N 1 1 5 . A. 8 hs 
of Butter, and ſet it over a Stove: WI nen, 


Scaſon it W! 


out the Leek, lay in the Slices of 


n, and {erve them warm. 


{tric 


R 


MES eh FD OI —Añ 


melted, put in half a Spoonful of 
and be moving it till "tis brown, then 
cod Fil . and a Glaſs of White 
» Peppers Salt, an Onion 
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de 
ſtuck with C loves, a Bunch of Herbs, and a litt 2 


ſhred Parſly. When the Slices of Salmon 7 
broil'd, pur them into this Sauce, and let thd 
ſimmer in it. When the Sauce is waſted away 
much as you would have ir, take out the Slices 
Salmon, lay them in a Diſh, make a T hickeniſ 
with one or two Volks of Eggs beaten 9 ir 
little Verjuice, and bind the Sauce with it; tl 
pour it on your Slices of Salmon and freed th 
hot. g 


, C 

Broild Salmon with a Cullis of Cray-fiſh. | | 

| Cut. a 

Prepare and droil your Slices of Salmon .. 
above, and make the following Sauce. Tah .; 
Piece o Butter, and put it into a Sauce-pan vi pe 
a Pinch of Flower, a whole Leek, and one b, 
chovy, ſeaſon'd with Salt, Pepper and Num 5 

add a little Water and a little Vinegar, and r 8. 

moving ir over the Stove: When it is come to. as 
of a Qu > Thickne Els, but in half a Ladleful of . 
lis of Cray Ah, ſer it again over the Stove to Mead 

it: Then take out the L eck, pour it into a z f 
lay your broil'd Salmon in it, and ſerve it. Hen. 
Breidd Salmou with Muſhrooms. ” 

3 


Hlavin ig cut your Salmon in Slices, broil en 
above; then lay it in a Difh, and pour a RAR 
of Maſhrooms upon it. You may find the Wa | 
making it 3 Letter . Article Muſhrooms, b.! 


We like wiſe ſerve this broil'd Salmon with a | n 
god ot Trufle es, or Morils. See p. 133. bro 


To dreſs Salmon in C hanpaign ue 
Cut the Salmon in Slices, as rake of the 8 


then take out the middle Bone and cut eaci 4 
ay ſun 
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place them in a Sauce-pan and ſeaſon 


a lO. Eo Salt, Pepper, an Onion ſtuck with 
n 4 es, Bunch of Herbs, and halt a Bay-Leaf; 
they; Piece of freſh Butter, a little grated Bread, 


+ Trußes and Muſhrooms ; then pour in half 


lices ede of Champaign Wine, and fer the Sauce- 
ken 1 2 Stove over a well kindled Fire; when 
p 1 [i0uor is waſted away to the Degree it ought, 
1 with A Cray-fiſh Cullis; Diſh it up hand- 


lv, and ſerve it warm for the firſt Courſe. 
79 Are fs e with {avoury Herbs. 


Cut ped bone your Salmon as in the laſt Re. 
bt. Tay ſome freſh Butter on the Bottom of a 


1 
i 


"ak". © » aſty-pan : Let your Seaſoning be Salt, 
per, a little Nutmeg, all Sorts of, ſavoury 


© eb, two or three whole Leeks, and {ome 
tm nerd Pa irfly : Lay this upon the Butter, and 
ces of Salmon upon it, and ſeaſon them 
1 Wer i nder; melt ſome Burrer to ſprinkle over 
4 


em, and drudge them with very fine Crums of 
ed then Tet them in an Oven, or bake them 
2 Baking-Cover with Fire under and over 
em Mo while make a Sauce as follows: 
kc fome raw Trufles, peel them waſh them 
ll, and cut chem in {mall Slices; put them into 
_— with a little freſh Butter, and toſs 
em up over 4 Stove ; moilten them with a lit- 
e Filh-Broth, ſeaſon them with Salt, Pepper, 
id 3 85 ach of Herbs, and make them ſimmer 
ate Fire; bind your Ragoo with a 
ow. & is, and when the Salmon is baked to a 
ne br. 1 Colour, pour your Ragoo into a Diſh, 


J te Slices of Salmon over it; o ſerve it for the 


R 4 
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Salmon marinated and fry d. 


Having cut your Salmon in Slices as before. 
them into a Sauce-pan and ſeaſon them with $ 
Pepper, a Bay-Leaf, a little Baſil, an On; 
in Slices, ſome whole Cives, a little Parſly, 
a dozen Cloves, Na Juice of three or four 
mons, or elſe a little Vinegar ; mix all this 4 
ther, and let your Salmon lie in it a Coupl 
Hours; then take it out, dry it between! 
Napkins, drudge it well with Flower, and fr 7 
make it very brown : 14 


jn clarify 'd Butter: 


Napkin in a Diſh, place your Slices of fryd ö 
mon upon it; let your Garniſhing be only ff 
Parſly ; fo ferve it in Plates or little Dithes. 


4 1 * * * 7 . 9 7 27 7 f f 
To nabe g SUMO Haſlles. 
a 


Skin your Salmon and cut it in Dice aboy | 
Size of a little Walnut. Take ſome {mall Skey 
of about a Finger S Ley ngtli, arid pur three or f 
of your Bits of Salmon upon a Skewer ; we 
each Ske Wer a Haſtlet. 
Haſtlets, put them into a Sauce-pan with mel 
Butter, tealgn them with Salt, Pepper, favol 
Herbs, minced Cives and! Parſly, and Juice of 
mon ; he at all this one Moment, then drudge y 
Haitlers with Bread crumni'd very fine, and 


them to broil on 


when they are broil'd on one fide, turn them 
put treſh Fire under them. When they are bro 
very brown, lay a Napkin in a Diſh, place a] 
ringer with a R amolade 1 the Middle of it, | 


the Haſtlets round 
litt tle 1 Jiſhe E. 
Note, We garnith 
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Make two dozen of tif 


Cridiron over a little Fi 


and ſerve them for Plate 
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To farce Slices of Salmon. 


Cut three or four Slices of Salmon an Inch 
thick, and take of the Skin; then cover them with 
he ane Farce you uſe for a Pupton of Salmon, 

ſee in Letter P. p. 221, When they are 

rub them over with beaten Egg and melted 
Lay a little Butter in a Diſh or Paſty- 
caſon it with Salt, Pepper, a little ſavoury 
2nd SPICES, ſome whole Cives and minced 
„chen place in your farced Slices of Salmon 
e them into the Oven; when they are 
„ and of a fine Co lour, put a Ragoo of 
i in the Diſh in which you deſign to ſerve 
iy your Slices of Salmon upon it, ſo lerve 
m. To make the Ragoo, ſee Letter 


3 Rap 00 P. 
To male a SAL PITICON: 


Licon is a Sort of Ragoo fo call'd, and 
[\ that we 5 in our great Diſhes of Roaſt- 
Rear, . ge we ſerve in the firſt Courle, ſuch as 
| b Beef or Mutton, Barons of Beef, and 
f Mutton or Veal, &c. We make it as 
bee Lake ſome Cucumbers, cut them in two, 
© WS =o tg 1 . * 

nd take out the Seeds: Then cut them in Dice, 


eber, >alt, and an Onion or two cut in Slices; 
lt om of the Lean of a Ham of Bacon in Dice; 
de lone Muſhrooms and 'Trufies, the Breaſts of 
ullers, fat  Livers and Veal Sweetbreads. Squeeze 
© Cucumbers, roſs them up in a Sauce-pan over 
de dtovs with a little melted Bacon; moiſten 
em vt Gravy and let them ſimmer in it over 
Fire; then take the Fat clean off. Set 
deve another Sauce-pan with a little melt- 
ed 


1 — Mt ta. ron —— — 


them in a Diſh to marinate in Vinegar, 
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each Skewer a Haſtlet. Make two dozen of theſe 
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Salmon marinated and fry d. 


Having cut your Salmon in Slices as before, put 
them into a Sauce-pan and ſeaſon them with Sal! 
Pepper, a Bay-Leaf, a little Baſil, an Onion cut 
in Slices, ſome whole Cives, a little Parſly, hat 
a dozen Cloves, the Juice of three or four Le. 
mons, or elſe a little Vinegar ; mix all this toge-l 
ther, and let your Salmon lie in it a Couple 
Hours; then take it out, dry it between two 
Napkins, drudge it well with Flower, and fry it 
in clarity'd Butter; make it very brown; lay al 
Napkin in a Dith, place your Slices of fry'd Sal- 
mon upon it; let your Garniſhing be only fry'd} 
Parſly; fo ſerve it in Plates or little Diſhes. * 


To make a Saimon=Haſtlet. 


Skin your Salmon and cut it in Dice about the 
Size of a little Walnut. Take {ome {mall Skewers | 
of about a Finger's Length, and pur three or four 
of your Bits of Salmon upon a Skewer ; we call] 


Haſtlets, put them into a Sauce-pan with melted | 
Butter, feaſgn them with Salt, Pepper, ſavoury | 
Herbs, minced Cives and Parfly, and Juice of Le. 
mon; heat all this one Moment, then drudge your 
Haſtlets with Bread erumm'd very fine, and lay 
them to broil on a Gridiron over a little Fire; 
when they are broil'd on one fide, turn them and 
put freſh Fire under them. When they are broil'd 
very brown, lay a Napkin in a Diſh, place a Por- 
ringer with a Ramolade in the Middle of it, lay 
the Haſtlets round it, and ſerve them for Plates or 
little Diſhes. | | 
Note, We garnith our largeſt Diſhes of the firſt 
Courſe with theſe Haſtletg. 35 5 
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To farce Slices of Salmon. 


Cut three or four Slices of Salmon an Inch 
thick, and take off the Skin; then cover them with 
: fame Farce you uſe for a Pupton of Salmon, 
«hich ſee in Letter P. p. 221, When they are 
free rub them over with beaten Egg and melted 
Butter. Lay a little Butter in a Diſh or Paſty- 
pan, ſeaſon it with Salt, Pepper, a little ſavoury 
Herbs and Spices, ſome whole Cives and minced 
*1rily, then place in your farced Slices of Salmon 
ict them into the Oven; when they are 
baked, and of a fine Colour, put a Ragoo of 
(ray-fiſh in the Diſh in which you deſign to ſerve 
it, ind lay your Slices of Salmon upon it, ſo ſerve 
them warm. To make the Ragoo, ſee Letter R. 
\rticie Ragoos, p. 240. 


To make a SALPICON. 


Salpicon is a Sort of Ragoo ſo call'd, and 
A that we uſe in our great Diſhes. of Roaſt- 
meat, which we ſerve in the firſt Courſe, ſuch as 
Chines of Beef or Mutton, Barons of Beef, and 
Quarters of Mutton or Veal, Sc. We make it as 
follows : Take ſome Cucambers; cut them in two, 
and take out the Seeds: Then cut them in Dice, 
and lay them in a Diſh to marinate in Vinegar, 
Pepper, Salt, and an Onion or two cut in Slices; 
cut tome of the Lean of a Ham of Bacon in Dice; 
take ſome Mufhrooms and Trufles, the Breaſts of 
A ue, fat Livers and Veal Sweetbreads. Squeeze 
ine Cucumbers, toſs them up in a Sauce-pan over 
he Stove with a little melted Bacon ; moiſten 
tzem with Gravy and let them ſimmer in it over 
a gentle Fire; then take the Fat clean off. Set 
97 2 Stave another Sauce-pan with a little melt- 


ed 
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ed Bacon, into which put the Ham you had cut 
in Dice, a few Cives and a little Parſly. Mince 
the Muſhrooms, Trufles, and Sweetbreads, and toſs 
up all theſe Ingredients together, and then mei- 
ſten them with ſome Gravy, ſeaſon them with il 
Pepper, Salt, and a Bunch of Herbs, and when! 
thcy have fimmer'd a while in it, take off all the 
Fa: dien they are done almoſt enough, put to 
them gat Livers, and the Breafts of your Pu- 
lets cut in Dice; then bind your Salpicon with MY | 
ſome Cullis of Veal and Ham, and ſome Eſſene | 
of Ham. When the Cucumbers are ready, bind 
them likewiſe with the ſame Cullis, and put the 
Whole into the ſame Sauce-pan, that is to ſay, i 
put the Ragoo of Cucumbers into the Se/picon. Wl / 
Make a Hole in your Piece of Roaſt-Meat, in the 
Part of it you think moſt convenient; for Exam 
ple, if it be a Quarter of Veal, or Mutton, make 
It in the Leg; and having taken out the Fleſh that 
may ſerve you for ſome other Uſe, put the Salpi- 
con in the Room of it. I 
Note, You may likewiſe ferve the Salpicon by iti 
ſelf. ] 
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To dreſs Salt-fiſh à la Montizeur. : 


x [hp K E the Fith of a Carp from the Bones and 
Skin, mince it ſmall, put it on the Fire in 
ſtewing Diſh, with a good deal of Butter, and 
ix whole Onions; when the Butter is melted, add 
the minc'd Fiſh, with Pepper and Nutmeg, and 
ſtir it over the Fire: Your Salt-fiſh Heing-boild 
rake it from the Skin and Bones, and mince it a 
the other freſh Fiſh, with four Rolls, ſoak'd inf 
Milk very thick ; mix all theſe rogether, wit 
Nutmeg and a Piece of freſh Butter ; this being 
done, ſpread your Cod as long as your Diſh is 
Bigneſs, lay on your Diſh ſome of your minc'd 
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fiſh, So place your whole Fiſh in the Middle of 
our Diſh, putting ſome of your minc'd Fifh in 
about it, but none on the Top; put a little melt. 
ed Buttcr and Oyſters over it, and a little grated 
Bread ; fo bake it in an Oven or Baking-cover, 


Make the Sauce of Butter, Milk, and Nutmeg ; 
bake it in the Diſh you {ſerve it in. Serve the 


Sauce in a Porringer to the Table, with a little o- 


ver the Fiſh. 
To fry Salt-fiſh. 

Take a Tail of Salt-fiſh and water it till it is very 
freſh : Either leave it Whole or cut it in Slices as 
you think fit : Dry it well and drudge it with 
Flour ; fry it brown with clarify'd Butter, and 
ſerve it dry with fry'd Parſly. 


Fry'd Salt-fiſh with a Sauce Robert. 


Your Salt-fiſh being fry'd as in the laſt Receipt, 
make a Sauce Robert as follows. Cut ſome Onions 
in Dice; toſs them up in a Sauce-pan with a Mor- 
| ſc] of Butter; when they are brown, drudge them 
with Flour, moiſten them with Fiſh-broth, and ſet 
them to ſimmer over a gentle Fire: When they 
are enough done, put the fry'd Salt-fiſh into the 
Sauce, and let it ſimmer in it; put in ſome Mu- 
ſtard and a little Vinegar ; and if your Sauce be not 
thick enough, bind it with a Cullis ; then take up 
your Salt-fiſn, lay it in a Diſh, and pour your 
Sauce Robert upon it. It is proper only for the 
firſt Courſe. | 

Note, You may ſerve it without making it ſim- 
mer in the Sauce : To this End, when the Sauce 
is ready, pour it into the Diſh, and place your 
Slices of fry'd Salt-fiſh hand{omely upon it. Take 


Notice, 'That when we ſerve it in this Manner, 


we always cut the Salt-fiſh in Slices before we fry 
it; and that we {erve it in Plates or little Diſhes. 


Note 
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Note likewiſe, That we often ſerve this fry'd 
Salt-fiſh, whether in one entire Pieee, or cut in 
Slices, either with a Ragoo of Cucumbers or of 
Endive, made as is directed in Letter R. Article 
R ago95, p. 235, 237. {ave only that inſtead of Grayy, 
Bacon and Cullis there mention'd, we make Uſe of 
Fiſh-broth, Butter and a Cullis of Cray-fiſh, 


To farce a Tail of Salt-fiſh. 
Take the Fleſh of a Carp and half as much Tel, 


tome Muſhrooms, a French Roll ſoak'd in Cream, 


and the Yolks of three or four raw Eggs ; ſeaſon 
it with Parſly, Cives, Salt, Pepper, ſavoury Herbs 
and Spices ; mince all this well together, and 
pound it in a Mortar, with ſome freſh Butter in 
Proportion to the Quantity of your Fiſh, Boll 
a Tail of Salr-fiſh ; pull off the Fleſh in Flakes, 
keep the Bone, and let the End of the Tail hang 
to it. Tols up in a Sauce-pan ſome Muſhrooms 
and Trufles, in a Brown made of Butter and 
Flour, moiſten this Ragoo with Fiſh-broth, ſet 
it to ſimmer as uſual, and take off. all the Par. 
then put to it ſome Milts of Carps, together with 
the lakes of your Salt-fiſh ; bind it with a Cray- 
fiſh or other Cullis, and ſet it by a cooling. Lay 
the Bone of your Salt-fiſh with the Tail hanging 
to it, in a Silver Diſh or a Paſty-pan; place in 
your Farce in the Form of a Tail of Salt-fiſh ; 
make round it a Rim three Inches high, pour in 
your Ragoo, and cover it with the ſame Farce; 
Dip a Knife in a bearen Egg, to ſmooth it over 
and make it lie very even: Melt a Piece of freſh 
Butter and pour it over it, drudge it with very 
ſmall Crums of Bread, and bake it till it be of a 


fine brown Colour; then ſerve it for the firſt 
Courſe. 


Obſerve, 


DR 


C/:rve, That when you bake it in a Paſty-pan, 
von muſt lay under it little Slices of Bread, cut 
cry thin, to hinder it from ſticking to the Pan, 
and that you may the better ſlide it off into the 
Diſh vou ſerve it in. 


To dreſs Salt-fiſh à la Sainte-Menhout. 


but a Couple of Tails of Salt-fiſh into boiling 
Water; when they are boil'd, pull them to Pieces 
n labs as large you can. Make a Sauce with 
{ch Butter, a Pinch of Flour, ſome min'd Par- 
ly, Trufles and Muſhrooms, ſome Capers, Pepper, 
Nutmeg and Cream, put in your Flakes of Salt- 
ih, and ſet them to ſimmer in it. over a Stove ; 
then ſer it by to cool. Make a Haſh of Carp in 
the Manner directed in Letter H. p. 105. and put 
it into a Diſh; Garniſh the Brims all round with 
our Salt-fiſn, but let them not cover the Haſh 
that is in the Middle of it; ſtrew over the Whole 
{ome Bread crumm'd very fine, and ſet it in an O- 
den to brown it; then ſerve it for the firſt Courſe. 


SAUCE 


nate a Leer of Fiſh Sauce ; in which is contaiu d 
4 Receipt for dreſſing a Cod's Head, or any other 
large Fiſh, after the Engliſh May. 


OR a Cod's Head blanch off a Quart of Oy- 
ly ſters, but ſave their Liquor; waſh them in 
\Water, cleaning them from the Beards and Shells. 
Bur inſtead of the Oyſters, you may take two 
or three Lobſters, and cut them in large Dice; 
place either of them in a Sauce-pan : If your 
Cod's Head is large, you muſt put two Pounds of 
Burrer to it, if ſmall, one Pound. You muſt put 


to cach Pound of Butter, the Yolks of three Eggs, 


$ | three 
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three Anchovies taken from the Bones, and mine 
ſmall, one Lemon, a ſcrap'd Nutmeg, a little 
beaten Pepper, a whole Onion, a Bunch of {wee 
Herbs, ty'd up together with Pack-thread. Ly 
your {ſweet Herbs be a Sprig of Thyme, half ; 
Bay-Leaf, and a little Parily : If you make Uſe 
of Oyſters, put their own Liquor to them that you 
ſav'd when they were let off; but if you have Lob. 
ſtaps, take the Spawn, or Red out of the Body; 
or if they have neither Spawn nor Red, take the 
{mall Claws, and pound them in a Mortar, and 
ſtrain it out with five or ſix Spoonfuls of White. 
Wine or Gravy, and put it to your Butter and o. 
ther abovemention'd Ingredients. Your Sauce be. 
ing thus ready in a well tinn'd Sauce-pan ; get your 
Cod's Head clean and in order, cut according to 
the Bigneſs of your Diſh ; tie it with two Yards 
of Pack-thread or Tape, but not very ſtrait, be- 
cauſe your Pack-thread will be apt to cut your Fiſh, 
unleſs you have Splinters of Wood betwixt that 
and your Fiſt, which muſt not be of Fir. Then 
place your Cod's Head in a Sauce-pan or earthen 
Pan; put over the Fire in another Sauce-pan, 4 
Pint of Vinegar, and a Spoonful of whole Pep- 
per and Cloves, a green Lemon-peel, two Bay- 
Leaves, three or four Onions in Slices, and two 
Handfuls of Salt. Let all this boil up together, 
and pour it over your Cod's Head. Let it lie in 
this Pickle an Hour before you boil it, and turn 
it frequently, that it may take the Taſte of the 
Pickle; then boil ir over the Fire in a Pan of 
Water; if your Cod's Head is tolerably big, it 
will take an Hour's ſoft Boiling. Put it in with 
a Fiſn-Plate under it, if you have one; if not, 
you may put a Mazarine under it, and boil the 
Pickle with it, adding a Handful or two of Salt, 
as you find Occafion, according to your Diſcre- 
tion: Take care you take it up with a good ſtrong 
Skimmer 
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ed immer under your Mazarine, withour Breaking. 
tte put it a draining on- a Colander. Ar the ſame 
reet rime, dra up your above Sauce over a gentle, clear 
Let Fre, ſtirring it with a wooden or well-tinn'd La- 
dle, as you do to draw up Butter: Let it be thick. 


Uſe Ne than Cream. If you find it is too thin, ſhake 
you a little Flour on your Ladle, and if it is too thick, 
ob. Wl iid a Spoonful or two of White-Wine or Gravy, 
dy ; Nen take out the Bundle of ſweet Herbs, and ne 
the W ol Onions, and ſqueeze in a Lemon; place ſome 


d ppets about your Diſh, and ſome in the Bottom 
then fide in your Cod's Head, being firſt well 
drain'd, with the Back up; you may pour a little 
of your Fiſh-Sauce on your Cod's Head while it is 


7our Ma dramning, to make the Water go from it. Let 
g to ar Garniſhing be ſcrap'd Horſe-Radiſh, and 
ards pccled Barberries or Lemon; your Sauce being 
be- very hot, pour it over. So ſerve it. But if you 
Fil, Nite Plenty of Fiſh, you may garniſh it with 
i fd Smelts, or Sparlings turn'd round, or you 
hen 


may uſe Whitings fry'd, and Parſly betwixt them. 


then Nip your Fiſh that is to fry into two raw Eggs, 
ny 2 Hand then drudge them with fine grated Bread, and 
Pep- Wha little Salt, and fry them in clarify'd Butter or 
Bay- WHo's Lard. I have been the more fps in 
two aus Receipt, becauſe you may dreſs any other 


long Fiſh after the ſame Manner; for Example, 
ie in Noalmon, Pike, Trout, or whatever you have. If 
turn Wmon or Trout, uſe no Vinegar, becauſe it takes 


5 | 

the Mike Colour away. 

n of 

85.1 7 make a Sauce with Weſtphalia Ham. 
wit 


not, Cut three or four Slices of it, beat them, put 
| the hem into a Sauce-pan and ſet them over a Stove : 
Salt, Wien they begin to ſtick to the Pan, drudge 
fcre- Niem with a little Flour, keeping them always 


Tons nov ing, moiſten them with Gravy, put ina Bunch 
nmer | of 
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of Herbs and Pepper, and let them ſimmer gen. 
tly over the Fire. If it ſhould chance not +. 
be ſo thick as you deſire to have it, bind it with 
a little Cullis of Veal and Ham. Strain it through 
a Sieve, and uſe it for all Sorts of Roaſt.- Meat 
of white Fleſh, 


To make green Sauce. 


Take ſome green Wheat and pound it in: 
Mortar with a Cruſt of Bread; ſeaſon it with 
Pepper and Salt; moiſten it with Veal Gravy and 
Vinegar ; then pour it into a Sieve and ſtrain it, 
'This Sauce is proper for Lamb. | 


To make a Sauce for Ducks, Teals, &c. 


Take ſome Veal Gravy, ſeaſon it with Pepper 
and Salt, ſqueeze in the Juice of a Couple of 0. 
ranges, and ſerve it with all Sorts of wild Fowl. 


To make a Sauce for Wood-cocks. 


Having roaſted your Wood-cocks, take out thi 
G1t; and Livers, bruiſe them to Pieces in a Sauce- 
pan, ſeaſon them with Pepper and Salt, moiſte: 
them with red Wine; cut up your Wood-cock 
in the Sauce, and if it be not thick enough, bind 


it with two or three Spoonfuls of a Cullis of Veal 


and Ham; make it hot, ſqueeze in the Juice of 
two Oranges and ſerve it. 


To make a Sauce for roafted Mutton. 


Peel ſome Shalors and mince them very ſmall; 
put them into a Diſh with Pepper, Salt and Vea! 
or Mutton Gravy, We likewiſe uſe this Sauce io! 
roaſted Fowls, : 
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To aus Anchovie-Sance. 


When your Anchovies are waſh'd, take out the 
Bones, mince them ſmall, and put them into a 
gauce-pan with a little thin "Cullis of Veal and 
Ham, ſeaſon'd with a little Pepper; make it hot, 
hen put in a Drop of Vinegar, and uſe it with 
your Diſhes of Roaſt-Meat. 


To make Caper-Sauce. 


% 

Take ſome Eſſence of a Weſtphalia Ham, and 
yur ir into a Sauce-pan with ſome Capers cut in 
three or four Pieces each ; put in a little Pepper, 
and fer e it hot in whatever Diſhes you think fit 
0 U ic it. 


epper 
of O- Zo make Sauce with Trufles. 
Owl. 
Peel. your Truffles, waſh them clean and mines 
them; put them into a Sauce-pan with ſome thin 
Cullis of Veal and Ham; ſeaſon this with Pepper 
ut the and id Salt, then make it ſimmer over a gentle Fire: 


8 * 
— — 


Sauce. err ir hot with any Diſhes of Butchers Meat 
oiſter — ed or boil'd. 

re ate, We make Sauces of Morils and Muſhrooms 

» bind the lame Way. 

f Veal 2 | 


dice 08 Jo make an Onion-Sauce. 


Take ſome Veal Gtavy and ſer it to ſimmer in 

a Sauce-pan with a Couple of Onions cut in Sli- 

ces, ſeaſon it with Pepper and Sa! ſtrain it through 
(mall WM Sieve, and uſe it hot. 
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Salt. 


Fes : Keep it ſimmering till your Goosberries at 
enough done, then bind it with a Cullis, and fer 


258 S. The Compleat Court-Coll 
20 make a Sauce calPd a Poivrade, 8 


Put ſome Vinegar into 4 Sauce-pan with alike 
Veal Gravy, one whole Leek, an Onion d 
Slices, and two or three Slices of Lemon; ſeal 
it with Pepper and Salt, and when it is bolt 
ſtrain it through a Sieve, pour it into a Porr 
and ſerve it hot with the ſeveral Diſhes dire 
in the Receipts. | 


To make a ſweet Sauce. 
4 X 
But into a Sauce-pan ſome Vinegar, one 
Leaf, a Stick of Cinnamon, {ome Sugar, and 
it boil ; when it is waſted away to a due De 
ſtrain it through a Sieve, and ſerve it hot with 
Diſhes where it is proper to uſe a ſweet Sauce.” In 
ſtead of the Vinegar you may make Uſe of M 


To make a Sauce with Fennel and green Goosberriensl 


Put a little Butter into a Sauce-pan and meg 
then put to it a Pinch of Flour, and Brown 
add a few minc'd Cives, and moiſten your "Se 
with ſome Fiſh-broth, ſeaſon'd with Peppef 
When it boils, put in two or three 
of young Fennel; and ſome well-pick'd*Googhtts 


it hot where proper. 


To make a Sauce-Robert. 


Cut fome Onions in Dice, toſs them-up in ! 
Sauce-pan with a little melted Bacon, keep 
them always moving; when they are half Brown 
pour off the Fat as clean as you can, moi 


them 


Cour}e 8 cond | | 'COt 


Plullet of B e 
and Giger of. H[liitton 
4 ; 


D, *. 2 


4 fal. 


tomb and Muck hens 


with C 5 ll. flowers 


Cat Yes head and 


Bacon. 


conſe 5 ' Thurd Courſe 33 


5 Partrid. ges \ 
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them with Gravy, and let them ſimmer over a 
entle Fire, having firſt ſeaſon'd them, with Pep- 
per and Salt: When they are done enough, bind 
them with ſome Cullis of Veal and Ham ; pur in 
W ſome Muſtard and a little Vinegar, and uſe ir 
when you have Occaſion ; but particularly for 
roaſted Pork. 


Jo nabe SAUCIDGES. 


TAK E ſome Hogs Fleſh, of the beſt and 
tendereſt Pieces, an equal Quantity of the 
Fat and Lean; you may mix a little Veal with 
it; mince it all well together with a little Sha- 
lot; ſeaſon it with Salt, Pepper, a very little 
ſweet Herbs, and ſome Spices of all Sorts ; add to 
It as big as an Egg of Bread crumm'd very {mall : 
Take the ſmalleſt Hogs Guts, and having prepar'd 
them as in the Directions for Marrow-Puddings, 
b. 203. fill them with theſe Ingredients in the 
flame Manner. Prick the Guts from Time to Time 
with a Pin, as well to let out the Wind as to make 
them fill the better: When they are full, ſmooth 
the Saucidges with your Hand ; tie them of the 
Lengrh you would have them, and broil them over 
A gentle Fire. Serve them for Hers-d Oeuvres, or 
ule them for Garniſhings. 

Nite, We make Veal Saucidges in the fame Man- 
ner, only making Uſe of the Lean of a Filler of 
Veal inſtead of that of Pork, and as much of the 
Wat of Hogs Fleſh as of the Lean of Veal. As 

t all the reſt we obſerve the ſame Directions. 


To make a Saucidge- Royal. 


Take ſome Bleſh of Partridges, ſome of a Pul- 
kt or Capon, ſome Gammon of Bacon, and a 
ite of a Leg of Veal, all of it raw; add to 
I S 2 this 


lay them handſomely in a Difh or Plate, and ferv4 
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this ſome Parſly, Cives, Trufles and Muſhroom, a 


two whole Eggs, the Volks of three or four more, 


and a Spoonful or two of Cream; ſeaſon all this 
with fine Spices of all Sorts, ſome Salt, Pepper 


and a very little Garlick ; ſhred it all together: 
Then row! up this Farce in large Rolls, according 


to the Quantity you have of it; and to make it 
hold together in the Dreſſing, cut ſome very thin 
Slices of a Fillet of Veal, and lay them flat upon 
a Table, row! up this Farce in them, and make 
each Saucidge at leaſt as big as your Wriſt, and! 


of a reaſonable Length, Having thus prepared f 


your Saucidges, take an oval Sauce-pan, cover it 
thick at Bottom with Bards of Bacon, and place] 
your Saucidges upon them, ſo as to touch one 
another; cover them firft with Slices of Beef, and 
then with Slices of Bacon, and ſtew them 2 4 
Braiſe, taking care that the Fire be not too vio 
lent. They muſt ſtew eight or ten Hours; then 
take them off the Fire, and, fet them to cool in 
the ſame Sauce-pan, When you are ready tq 
ſerve, take off the Fat with your Hand; take out 
your Saucidges, being careful not to break them; 
rake off the Veal Slices in which you rowl'd them 
up; then with a ſharp Knife cut them in Slices 


them cold. 
To make Bologna Saucidges. 


Take of a Buttock of Beef and of a Leg d 
Pork, of each three Pounds, two Pounds or mor 
of the Fat of Pork or of Bacon, and a Pound ai 
a Half of Beef-Suet: Parboil the Meat over a Fin 
for an Hour, then ſhred it ſmall, each Sort by! 
ſelf; next ſhred the Pork or Bacon-Fat, and t 
 Bect-Suet by themſelves: Then take Savour} 
Thyme, Penny-royal and red Sugar, of each? 

EL 


a — 
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equal Quantity, and rhe Weight of two- Ounces 
only of all of them: Having ſhred the Herbs 
very fine, mix with them Nutmeg, Cinnamon, 
Cloves and Mace powder'd groſly, of all of them 
together about ſix Drachms: Then mix the Meat 
and all the other Ingredients well together, with 
à good Quantity of Salt; add to it the Volks of a 
Dozen Eggs, and four Ounces of Flower made in- 
to ſoft Paſte ; and having mix'd theſe well rogether 
ound them in a Mortar, Prepare {ome Ox Guts 
as follows: Having cleans'd them well, cut them 
into proper Lengths and let them lie three or four 
Days in Water and Salt, turning them Inſide out 
every Day till they are clean and white: Then 
fi them with the above Ingredients and tie them 
faſt: Hang them in the Smoak or dry them in a 
Tin Stove over a Fire made of Saw-duſt, for three 
or four Days together. They will keep, if thus 
order'd and well dry'd, a great many Months. 


I dreſs SCATE or THORNBACK, the 


Dutch or Engliſh way. 


— 


| Paving skinn'd them on both Sides, cut the 


two Sides from the Body, and each Side 
doun through the Middle; then lay each Half 
crols-ways, and cut it in Slices croſs-ways, half 
an Inch thick. When you come up toward the 
thick Part, cut it thinner ; throw it in cold Wa- 
ter with the Liver, an Hour or two before you 
boil it, If your Fiſh is freſh, it will make it cur- 
dle and turn crimp. Then boil it in a Braſs-Difn, 
with Water, Salt, and Vinegar; skim it well in 
the Boiling ; put your Liver a boiling two or 
three Minutes before you put in your cut Fiſh, 
which will be boil'd in a Quarter of an Hour; 
take up your Slices carefully, that you break them 
vor ; for they will be turn'd round like a Hoop, 
7 8 3 and 


+ "up. 
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and very tender; drain them well and flip them ! 
into your Diſh, with ſome Sippets under them, MW An. 
Let your Sauce be a Pound of Butter, a Spoon. Sa 
ful of Vinegar, two Spoonfuls of Water, a httle Ml Sa: 
Puſt of Flower, the Volks of two Eggs, ſome WM i i 
ſcrap'd Nutmeg, a little beaten Pepper, and min- ; 
ced Anchovy ; draw this up together to the 'Thick. Wl i 
neſs of a Cream; then put in a good Spoonful of Ne 
Muſtard, and half a Lemon; pour it hot over 
your Fiſh, and lay the Liver upon it. Let your 
Garniſhing be a little pick'd Parſly, clean waſk'd, 
So ſerve it. 

This Sauce is proper for boil'd Smelts, or Spar. 
lings or for boil'd freſh Herrings. 


To adreſs a Scate or Thornback au Court-Bovillon. 


Gut it and waſh it well in Water; then boil it 
in Water, with Vinegar, Salt, Pepper, Cloves 
and ſavoury Herbs. When it is almoſt boil, 
throw in the Liver to boil a Moment ; then take 
the Fiſh of the Fire, and let it ſtand in its own 
Liquor. When it is almoſt cold, take it up, skin 
it and pick out the 'Thorns; having clean'd it 
well, lay it in a Diſh, and ſerve it with a brown Ml © 
Sauce, made of oil'd Butter and Parſly toſs'd up ſ 
in it, with a Drop of Vinegar. f 


To dreſs Scate with Anchovy=Sauce. 


The Scate being boil'd as in the laſt Receipt, Ml ' 
let it ſtand to cool, then skin it and take out the 
Thorns in like Manner; lay it handſomely in the 
Diſh you intend to ſerve it in, and fer it over 2 | 
Chafing-Diſh of Coals : Mean while prepare the 
following Sauce. Put into a Sauce-pan ſome 
freſh Butter and a Pinch of Flower; feaſon it 
with Salt, Pepper and Nutmeg, moiſten it 24 

5 . 
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; little Vinegar and Water. Waſh a Couple of 
Anchovies, mince them and put them into the 
ce, and turn it over the Stove ; when the 
vauce is thicken'd, pour it on your Scate and ſerve 
+ for the firſt Courſe. | 

At another Time you may ſerve it with Capers 
n 2 white Sauce, or with a Cray-fiſh Cullis in 
vhite Sauce likewiſe, and pour it on your Fiſh, 


To fry Scate, with a brown Sauce. 


Gur your Scate, cut it in two in the Middle, 
and blanch it in ſcalding Water, take off the Skin 
and the 'Thorns, and ſer. it A cooling; then drudge 
it with Flower, and fry it in clarify'd Butter; 
when it is fry'd, take it up, drain it and put it 
into a Sauce-pan. Make a brown Sauce as follows. 
Mince ſome Cives and Parſly; ſet a Sauce-pan 
over 2 Stove with a Lump of lem Butter and melt 
it; then put in a little Flower and brown it; 
when it is brown'd put in the Cives and Parfly, 
together with ſome Fiſh-broth or Juice of Onions, 
ſeaſon it with Salt and Pepper; let it ſimmer a 
while, then put it into the Sauce-pan to your 
Scate, with ſome minced Capers, and let it all 
ſimmer together; take up your Scate, and having 
laid it in a Diſh, bind your Sauce with a Cray- 
fiſh or other good Cullis, pour it on your Scate 


and ſerve it. 


At other Times the Scate being fry'd, and ha- 
ving ſimmer'd in the brown Sauce as above, we 
diſn it up, Pour on it a Ragoo of Cray-fiſh, or 
of Milts, or of Muſcles. See the Manner of ma- 
king them in their reſpectiye Articles. 
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To make Scotch Colleps of Mutton or Veal. the 


Having cut the Meat into thin Slices, beat ir gu 
with a Rolling-pin, and hack the Slices with the Ml «ii 
Back of a Knife on both Sides of them; then fry WM ti 
them in good Meat-Gravy : Set a Diſh over z Wl the 
Chafing-Diſh of Coals, and lay them in it: Let M ge: 
the Sauce be two Anchovies diflolved in a little Ml {+ 
Claret, to which put a little Butter, and the 
Yolks of two or three Eggs beaten: Beat it all 


together, and pour it over the Collops : Then la 


on them ſome thin Slices of fry'd Bacon, the 
Volks of Eggs boil'd hard, and fry'd afterwards, 
and ſome Saucidges fry'd likewiſe, and ſo ſerye 
Another Way. 


Having boned a Leg of Veal, cut as-much of 
it as you intend to uſe, into thin Slices, and beat 
them with the Back of a Cleaver, Then ſeaſon 
them with Salt, and draw Lardons of Bacon of 
an Inch in Length through every Piece: Fry 
them in Butter, and let the Sauce be Mutton- 
Gravy, Claret, one or two Anchovies, and the 
Juice of an Orange warmed a little over the Fire; 
rub the Diſh with a Clove of Garlick, and having 
laid in the Collops, pour the Sauce over them. 
Garniſh with fliced Lemon, . 


To make Scotch Collops of a Leg of Mutton. 


Having cut the Mutton into thin Slices, beat {Wot 
them very well, and ſet them over a quick Fire 
in a Pan with a glazed Bottom, and juſt as much 
melted Butter as will ſmear it over; Turn them 
feveral Times, and when they are enough, lay 
them in a Diſh, and ſer them oyer a Chafing-di 
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of Coals, * them cover'd while you prepare 
the Sauce as follows. Take about a Pint of Mut- 
100-Cravy, into which put a pretty large Piece of 
gutter, ſome Pepper, a ſmall Onion; or other- 
wiſe rub the Diſh with a Clove of Garlick ; Let 
this boil a while, then take out the Onion, pour 
the Sauce on the Collops, ſtew them a little to- 
rether, ſqueeze in ſome Juice of Lemon, and 
ſerve them up. 


S HAD 


3 2 Sea-fiſh, which nevertheleſs often comes 
! into freſh Water; where having continued 
{ome Time, it becomes much better than when it 
js taken in the Sea. 1 


To broil a Shad. 


Scale it and ſcore it on the Sides; then rub it 
over with Butter, ſtew it with Salt, and broil it 
brown upon a Gridiron over a ſmall Fire: Serve 
it with a Sauce of Sorrel and Cream: To the 
Sorre! add ſome Parſly, Charvil, Cives, Salt, 
pepper, Nutmeg and good Butter. Or elſe you 
may ſerve it with a Ragoo of Muſhrooms ; or with 
a brown Sauce with Capers: Or laſtly, with a 
dauce made of freſh Butter, minced Parſly and 
Cives, together with ſome Capers, all tofs'd up in 
2 Sance-pan with the uſnal Seaſonings, and the 
Liver of the Shad bruiſed in the Sauce to thicken 
it; otherwiſe you may bind it with a Cray-fiſh or 
cher meagre Cullis. fa 1 FIN 


Ti 9 dreſs 4 Shad au Court-Boiiillon. 


Having ſcaled and ſcored it, boil it in White 
ine with a little Vinegar, Salt, Pepper, Bay- 


Leaf, 
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Leaf, Onions {tuck with Cloves, Slices of Lemos | 
and a lump of Butter; when it is boiPd ; ſerve ix | 
dry on a Napkin tor a Diſh of the firſt Courſe, | 


TT fy S ME LTS. 


Ay them to marinate in Vinegar, Salt, Pep. 

per, Bay-Leafs, and Cives, then dry them 
well with a linen Cloth, drudge them well with 
Flower and fry them. So ſerye them hot with | 
fry' d Parſly. 


To dreſs Smelts in Ragoo. 5 


Put them into a Sauce-pan with Butter, a little | 
White Wine, ſcraped Nutmeg, fliced Lemon, | 
and fry'd Flower; when they are almoſt enough, 
add fome minced Capers and ſerve them, 


To dreſs Smelts au Court-Boüillon. 


Put them into a Stew-pan with White Wine, 
fliced Lemon, Pepper, Salt and Bay-Leaf ; when 
they are enough, ſerve them on a Napkin with 
green Parſly, or elſe with the Ramolade, for 
which you have the Receipt in Letter R. p. 241. 


To dreſs SNIPES in Ragoe. 


LIT them in two, but take out nothing from 
0 their Bellies ; toſs them up with melted Bacon, 
feaſon- them with Salt and Pepper, the Juice of 
Mufhrooms, and when they are enough, iqueez 
in fome Lemon and ſerve them. 


little 


U 4 


To make a Surtout of Snipes. 


Take the Breaſts of Pullets, Chickens and Par- 
ridges; mince them with ſome blanch'd Bacon, 
ſome Veal Sw eetbreads, ſome Trufles and Muſh- 
ooms, ſome Beef-Marrow, the Crum of two 
Fc) Rolls ſoak'd in Milk; all Sorts of ſweet 
Herbs, a little Cream-Cheeſe, and as much Cream 
3 you judge convenient; all this being well min- 
tech and ſeaſoned, put in the Yolks of four or five 
Be 25, and one or two of the Whites; make round 

of ſome of this Farce as big as Walnuts, 
en! them in beaten Eggs, and then in Bread 
crumm'd very fine. 
the Diſh in which you intend to ſerve your Surtout. 
Then, your Snipes being roaſted and cold, make 
: Selruigondin of them, [for which ſee the Re- 
it, 5. 241.] and lay it in the Diſh; cover it 
with the Remainder of your Farce, {mooth it 
over with beaten Egg, drudge it with fine Crums 
of Bread, and bake it in an Oven till it is of a 
ne brown Colour, then ſerve it warm for the 
irit Courſe. 


To roaſt Sui pos. 


Dry them or not, as you like them; but if 
they are drawn, then put a ſmall Onion into the 
belly of each Snipe ; and while they are roaſting, 


nto the Dripping-pan ; to which, when they are 
roatted, add a little grated Bread and ſome But- 
ter, Taking the Whole well together, and ſo ſerve 
them up. If you do not draw them, then only 
tabe our the Guts, mince them very ſmall, and 
pur them into Claret, with a little Salt, Gravy 
and Butter. Or you may make the Sauce thus: 

Having 
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Lay a Rim of them round. 


put Claret, Vinegar, Salt, Pepper and Anchovy 
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Having boiFd ſome Onions, butter them, and 
ſeaſon them with Salt and Pepper, and put to 


them the Gravy of any freſh Mear. 


20 ſry SOLES. 


Hmm gutted and waſh'd your Soles, dry | 
: them well, drudge them with Flower and | 
fry them in clarity'd Butter till they are of a fine 
brown Colour; then drain them dry, and having | 
laid a Napkin in the Diſh you intend to ſerve them 
in, place them upon it with fry'd. Parfly, and 
ſerve them for the firſt Courſe. We generally | 
eat them with Salr, Pepper, and the Juice of | 
Orange or Lemon. ED , 


To dreſs Soles in Champaign Hine. 


Take ſome middle-ſiz d Soles, and having gut- 
ted and ſcaled them, cut off the Head, the Tail, 
and the Pins all round them; lay them in a Stew- 
pan, ſeaſon them with Salt, Pepper, an Onion 
ſtuck with Cloves, a Bunch of ſweet Herbs, ſome | 
whole Cives, minced Parſly, and Slices of Lemon: 
Pour on them a Pint of Champaign Wine, and a 
little Fiſh-broth, to which add a Lump of But- 
ter, and ſome Crum of Bread grated very fine; 
ſer all this over a Stove with a quick Fire. When 


the Soles are enough ſtew'd, and the Liquor is 


waſted away as it ought, thicken it with a brown 
Cullis, or with one of Cray-fiſn; lay the Soles 
handfomely in a Diſh, pour the Sauce upon them, 
and ſerve them warm for the firſt Courſe, | 


Fry'd Soles with a brown Cullis. 
Having gutted, ſcal'd, waſh'd and dry'd your 


poles, flit them along the Back, and fry them; 
| 5 wo 
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hen they are fry'd, cut off the Head, and the 
ind of the Tail; ſet. a Sauce-pan over a Stove 
ith a little Bit of Butter, put in it a little ſhred 
ves and Parſly; when it is fry'd a little, moiſten 
t with Fiſh-broth, ſeaſon it with Salt and Pep- 
per, let it ſimmer a while, then put in ſome Ca- 
pers, bind your Sauce with a brown Cullis, pur 
in the Soles to ſimmer in it; then lay them in a 
Diſh, pour the Sauce upon them and ſerve them. 


Soles with Cucumbers. 


When your Soles are fry'd as in the laſt Receipt, 
{et them to drain. Take three or four Cucum- 
bers, cut them in two, take out the Seeds, and 
cut them in Dice; lay them to marinate two 
Hours with an Onion cut in Slices, Pepper, Salt, 
and a little Vinegar; turn them in it from Time 
to Time; then dry them in a Napkin; melt 
ſome Butter in a Sauce-pan, put in the Cucum- 
bers and brown them, then moiſten them with 
Fiſh-broth, and keep them ſimmering over a gentle 
Fire; when they are done enough, take off all 
the Fat, and bind them with a brown Cullis, or 
elſe with a Brown made of fry'd Flower: Put 
your fry'd Soles into the Sauce-pan to your Cu- 
cumbers, and when they have fimmer'd a while 
among them, diſh them up, pour the Ragop upon 
them and ſerve them. 


| | | 
To dreſs Soles en Fricandeaux. 


Gut your Soles and ſcrape them; then having 


waſt'd and dry'd them, cut off the Heads, Tails, , 
and all the Fins quite round them ; then flay off 


the upper Skin, lard them with the ſmalleſt Lar- 
dons; and drudge them with a little Flower. Put 
ſome melted Bacon into a Sauce-pan, ſet it over a 

| 1 Stove, 
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when they are fry'd, cut off the Head, and the 
rnd of the Tail; ſet a Sauce-pan over a Stove 
\ith a little Bit of Butter, put in it a little ſhred 
Ces and Parfly ; when it is fry'd a little, moiſten 
; with Fiſh-broth, ſeaſon ir with Salt and Pep- 
ger, let it ſimmer a while, then put in ſome Ca- 
ber, bind your Sauce with a brown Cullis, put 
a the Soles to fimmer in it; then lay them in a 
Diſh, pour the Sauce upon them and ſerve them. 


8 | 


Soles with Cucumbers. 


2 po 
PETIT 4 C00 
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nen your Soles are fry'd as in the laſt Receipt, 
ſet them to drain. Take three or four Cucum- 
bers, cut them in two, take out the Seeds, and 
wt them in Dice; lay them to marinate two 
Hours with an Onion cut in Slices, Pepper, Salt, 
nd 4 little Vinegar; turn them in it from Time 
Time; then dry them in a Napkin; melt 
ome Butter in a Sauce-pan, put in the Cucum- 
bers and brown them, then moiſten them with 
Pih-brotiiy and keep them ſimmering over a gentle 
Fire; when they are done enough, take off all 
the Fat, and bind them with a brown Cullis, or 
tle with a Brown made of fry'd Flower: Put 
your try'd Soles into the Sauce-pan to your Cu- 
cumbers, and when they have ſimmer d a while 
mong them, diſh them up, pour the Ragoo upon 
tem and ſerve them. oe 
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To freſs Soles en Fricandeaux. . 
Gur your Soles and ſcrape them; then having 
Faſlt'd and dry'd them, cut off the Heads, Tails, , 
d a4 the Fins quite round them; then flay off | 
de upper Skin, lard them with the {ſmalleſt Lar- J 
ons; and drudge them with a little Flower, Pur RON 
ne melted Bacon into a Sauce-pan, ſet it over a 1 
| | | Stave, 4 
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Stove, and when it is very hot, lay in the 80 
one by one, and brown them: When they are 
a fine Colour take them up. Mince ſome Truf 
or ſome Muſhrooms very ſmall, and lay then 
a Diſh, with ſome Eſſence of Ham, and on 
Cullis of Veal and Ham, of each an equal Ou; 


tity: Then place your Soles in the Diſh, t Farce 
larded Side upmoſt, cover them with ano«bvli*?* _ - 
Diſh, and ſet them to fimmer over a gentle Fir el Bu 
when they are done enough, take out the 80% ur, 
pour the Cullis into the Diſh you intend. to ſeiies © 
them in, ſqueeze in the Juice of a Lemon, or 
your Soles in the {ame Diſh and ſerve them wart N 

| Vel 4 i 
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nem. 


Take ſome Soles, and having gutted, {crap 
waſh'd and dry'd them, cut off the Heads at 
the Tails ; ſlit them along the Back, and take o 
the Bone. Take a {mall Sole and bone it; |} 
the Fleſh on a Table, with a little Parſly | a 
ſome Cives, ſome Muſhrooms, the Volks of thi 
or four rav Eggs, the Bigneſs of an Egg of Bret 
ſoak'd in Cream, and freſh Butter in Proportig 
Seaſoh this with Salt, Pepper, ſweet Herbs and] 
little Spice, mince it all well together and poul 


it in a Mortar; then farce your Soles with | * 
« * avir 

Rub the Bottom of a Diſh or Paſty- pan over . 3 
01 - CY 


94 Cay 


WO 


ſweet Herbs, and minced Parſly, together wit 
Couple of whole Leeks; then turn in the Sol 7 26 
the farced Side down-moſt, and ſeaſon the .. 
moſt Side of them with Salt, Pepper and 
meg; ſprinkle them over with melted Butte 
drudge them ſlightly with Bread cramm'd vel 
fine, and ſet them to bake in an Oven, or unde 
Baking-Cover, when they are done enough al 
of a fine brown Colour, lay them in a Diſp, ? 
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jour a Ragoo of Cray-fiſh upon them. We like. 
= ſerve them with a Ragoo of © There or of 
juſhro0MS, or of 'Trufles. 


Forced Soles, with Arcovie-Smce 


Farce a dreſs your Soles as in the laſt We- 
I Make a white Sauce as follows : put ſome 
| Butter into a Sauce-pan, with a Pinch of 
Four, and, ſome Salt, Pepper, and a little Nut- 
jeg; to which put a Spoonful of Water and a 
Prop or :wo of Vinegar. Waſh a Couple of An- 
bovies, rake out the Bone and mince them; pur 
dem into the Sauce with ſome whole Cives, and A 
Ice or two of Lemon; keep turning the Sauce 
rer a Stove ; and when it is thicken'd, pur in a 
tle brown Cullis, or elſe ſome Cullis of Cray- 
% pour it into the Diſh in which you intend to 
e your | Soles, which having fry'd of a fine 
n Colour, lay them on the Sauce and ſerve 
en 
We ſomet times ſerve theſe farc'd 1 dry, lay- 
p thera on a Napkin with a COA of fry d 
rfl | 
| | 
are {s Soles à la Sainte-Menehour. 


Having (EE {crap'd, waſh'd PA dry'd the 
les, cut off the Fins. Put a Quart of Milk in- 
da Sauce-pan, and make it boil; then pour it 
to another Sauce- pan and put the Soles to it, 
tha Piece of Butter as big as your Fiſt ; let 
nur Seaſoning be Salt, Pepper, fome lliced O- 
in, forme whole Cives, ſome Bay-Leaves, Par- 
U dafl. and {weet Spices : Stew your Soles in 
TY Ingredients, and when they are enough, ſet 
im to cool in their own Liquor ; when they are 
Wt take them out, rub them over w ich a little of 


| the 
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ceipt in Letter R. p. 241. 


Eggs, and the Bread-Cream ; pound the WI 
again together; then take it out of the Mort 


Ti 


the Fat of the Liquor, drudge them with vl: Fil 
fine Crums of Bread, and lay them to broil o er, ANC 
a flack Fire ; when they are broil'd finely BrowMiicn it 


lay a Napkin in the Diſh you mean to ſerye the hav; 
in, place the Soles upon it, and ſerve them. y 
may {et in the Middle of the Diſh a Saucer w. 
ſome of the Ramolade for which you have the} 


one © 
our So 
re, The 
ke a x 

We likewiſe dreſs ſliced Soles in the like Mine or 
ner. And it you would fry them, you need ones is « 
when they are ſtew'd as above, take them ou: Mr wit! 
their Liquor, dip them in beaten Eggs, drudi itte in 
them with Bread crumm'd very fine, and hai ce te 


fry'd them brown, drain them well and ſerve th Vn Slice 
on a Napkin with fry'd Parſly. nter, 0 
| | dd ſet 11 

To make a Surtout of Soles. dof a t 

| vel of 


Make a Farce of the Fleſh of a Carp and I clean, 
Eel as follows: Mince it on a Table with ſo he, 
Muſhrooms, Parſley and Cives ; ſeaſon the Wh {ame 
with Salt, Pepper, a little ſweet Herbs and Spine Far 
and put it in a Mortar, Take the Bigneſs of les th: 
Eggs of the Crum of Bread, put it into a Sau 
pan with ſome Cream or Milk, and boil it of 
a Stove ; when it comes to be half thicken'd, f 
in the Volks of two Eggs, ſtir them well abou Take: 
it, and when it is boil'd very thick, take it off M have 
ſet it a cooling: Mean while the Farce veſt of c. 
well pounded, add to it as much Butter as into 
Diſcretion thinks fit, three or four Volks of the < 
Ridiron, 
er 2 fla. 
Fry two or three Soles, and when they are fe, tur 
raiſe up the Fleſh in long Flakes or Slices; 1 
Sauce- pan over a Stove with a Lump of Butte; - 
Handfv! of ſmall Muſhrooms, and ſome Tru: $1 
Ma Sr 


cut in Slices; toſs them up, moiſten them wi 
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le Fiſh-Broth, ſeaſon the Whole with Salt, Pep- 
xr, and a Bunch of {ſweet Herbs, and boil it : 
Then it is enough boi d, take the Fat clean off; 
d having bound the Sauce with a brown Cullis, 
one of Cray-fiſh, put in the Slices or Flakes of 
wr Soles, and let them ſimmer over a gentle 
re, then take them off and ſer them a cooling. 
ke a Silver Diſh, ſpread the Bottom of it with 
me of the Farce round it. When your Ragoo of 
es is cold, pour it into the Diſh, and cover it 
er with ſome of the fame Farce. Dip a broad 
life in cearen Eggs, and rub it gently over the 
rec to make it lie ſmooth; lay all round it ſome 


ter, drudge it with very fine Crums of Bread, 
1d {ct it to bake in an Oven; when it is baked 
jd of a fine Colour, take it out of the Oven, clear 
weil. of the Fat, wipe the Brims of the Diſh ve- 
clean, and ſerve it hot for the firſt Courſe. 

Me, We make all Sorts of Surtouts of Fiſh in 


eme Manner; that is to ſay, always with the 
Farce; *tis only the Ragoo you put in, that 
es te Difference, and gives the Name to it. 

il | 


Soles with Fennel. 


Take the largeſt Soles you can get; and after 


have cutted, ſcraped, waſh'd and dry'd them, 


11 of che Heads and the Tails ; melt ſome But- 
"Ub [nts which put a little Pepper and Salt, and 


b the Soles. in it ; lay ſome green Fennel on a 
ficiron, place the Soles upon it, and broil them 
ra fac Fire; when they are broil'd on one 


urn them on the other, and put freſh Coals 
e Gridiron, Mean while make a Sauce as 
Heis. lince fome Cives and Parſly, put it in- 


Ta Stove ; keep it in Motion from Time to 
T Time, 


> m_ 


in Slices of Bread, ſprinkle it over with melted. 


sf 


— 
6 a þ 

— 

— ewnernyn — i 
— — 


224 & £ 4 
r 
— os * . gt we cory — - 


As e nen 
„ . 


* - — 
— 
= > Mm. th... AD ia th 6 Ct 
5 82 * 
— — — 


hs 


. — — * n= 
— — * 8 oe , 1 1 2 2 * bod, 
oy . 0 - G 3 0 2 4 — 
. > r . » 4 " . x - N 4 _ ** 
5 1 > 4 ow 6 4 e 2 oa - 8 de 8 — — * — 
F M. . mY * 2 - — N 3 2 — N — r — _ * — — 
5 by _ 2067 Res a wore 
» — 2 —— — — 4 * a — 8 " : g a = © 2 n —— — 
* . 1 * „6 a „I 09-3 Wes ee gre * — 399 aps . * Ahead : 4 : 
9—— A 2 — 5 p = I 
M 5 — * 
* . Tours — — 
2 £ 2 . coo AR — n —— 4 —— 


„ 


—_ 
: ” N 5 2 we m1. - 
9 " * 5 » 11 * 


* - r 1 3 ** - - 
———— — re 
; X - . - * _ * wo 


* a "4.6 r 2 A A ! 
WP. rr ne 
— — — 
— C as nn er 


RR up 


— wu 


— 


ee I tae pas 


"ft Cn ee I 


4 oO, 333 
— 


reer 


. 


* 
* 


r . r e 0 
CCC 


— 


5 W fl. ae * 


. . 


** mo —— . 


— — oo 22SEC Ae IAA EE he edpa 2 
PEI — yes — K * E 1 8 - IR os . 


Tl 


they Al 
q brOW 
I'd, 
end to 
of a fi 
ce an 


274 S. The Compleat Court. Cob. 
Time, and moiſten it with a little Fiſh- Brot 
when it it waſted away as much as it ought to 
put in two minced Anchovies, with a rew Cap 
bind it with a good brown Cullis, and put it j 
the Diſh you intend for your Soles ; take them 
from the Gridiron, pick off any of the Fennel t 
may chance to ſtick to them, lay them in the 
to your Sauce, and ſerve them. 

Note, We dreſs Trouts, Slices of Salmon 4 


fmall Barbels in the fame Manner. 10 
; 1 7 vo! T 

Soles with {weet Herbs. 1 

det 

our B 


Having clean'd your Soles, cut off the He 
and Tails, flit them along the Back; rub a Sil 
Diſh or a Patty-pan with Butter; feaſon it 
Salt, Pepper, a very few ſweet Herbs, ſome ſhi 
Parſly and whole Cives ; then lay in your 8 


, 
oo 
; <> Tok 
3 


ſeaſon them above as under, ſprinkle them . 
melted Butter, drudge them with very fine C. 
of Bread, and ſet them into an Oven; when , *< 
are bak'd, and of a fine brown Colour, draw Ie © 
out of the Oven, take off all the Fat, pour a $ 8 
of Anchovies under them, and ſerve them toi. 
Diſh of the firſt Courſe. 3 


Soles with Lettuce. 


Farce and dreſs your Soles in the ſame Man 
as is directed above in the Receipt, Soles far 


with a Ragoo of Cray-fiſp. Take two or three i 
"D i N . F ITT), 
zen Hearts of Cabbage-Lettuce, and having blaß, 
ed them in ſcalding Water, throw them into coil © * ©* 
Sd them in icaldng Water, throw them into by he 
; 1 Ul OO! 


take them out, ſqueeze them, and cut them 
two, toſs them up in a Sauce-pan with a little 
Butter, moiſten them with Fiſh-Broth. ſeaſon ti 
with Salt, Pepper, and a Bunch of {weet Hel 
ter them to ſimmer over. a gentle Fire, and v1 


+ 
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hey are done, take off the Far, bind them with 
bonn Cullis; ſee that your Ragoo be well re- 


ind, and put it into the Diſh in which you in- 
end to {erve your Soles, which being bak d, and 
of a fine brown Colour, lay them on your Let- 
ce and ſerve them warm for the firſt Courſe. 


S0 0 FS; 
70 nake Soop de Sante, the French Hay. 


JUT « 55 twelve Pounds of Beef, {eaſon'd mo- 
dera rely with Spices and Salt; boil it till 
four Broth is ſtrong, ſtrain it out to a good 
Ankle of Veal blanch'd ; then boil it up a ſe- 
nd Time, putting your Pullet to it that you de- 
en to ferve in the Middle of your Soop; let it 
vi til! ir. gomes to the Strength of a Jelly; put 
pit in the Boiling a Bit of Bacon, that is not 
July, ſtuck with fix Cloves. Your Broth being 
us ready,, at the ſame Time make a Pan of 
bod Gravy , thus. Take a Stew-pan or braſs 
bid, place in the Bottom of it a Quarter of a 
bound of Nr cut in Slices, clean from Ruſt, 
Keviie the Bigneſs of half an Egg of Butter; 
ke ve or fix Pounds of a Fillet of Veal, and cut 
in Slices, twice as thick as you do for Scotch 
Pops. and place it on your Bacon in your 
K-22, covering all the Bottom over. If you 
aye no Y Veal, uſe Buttock-Beef. Set it over a 
ear Fire not very hot, and let it colour by de- 
Tees, ive it an Hour and a Half to colour. 
ben it ogy to crack, pur a little of the Fat of 
our dotling Broth to it; ſtir it as little as poſſi- 
I 1 kg it makes it thick, and throw in three 
F four tlic'd Onions, one Carot, two Turneps, 
= fly, a Sprig of Thyme, a little whole 
Der Cloves. All theſe Ingredients being 

| TA fry'd 
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fry'd together till you think it comes to a pged N 
Colour, if in Summer, a few Muſhroms will a 80 
it a good Taſte. When it is of a good Colour, add Th 
to it your boiling Broth from your Knuckle can 
Veal, leaving {ome to keep your Veal and Pullet all H 
white, to {oak your Bread with it for your Soo 00p. 
and other Uſes in the Kitchen. Your Broth and 


Gravy being in Readineſs, rake ſuch Herbs as th To 
Country where you are will afford; ſuch as $M Your 
lery, Endive, Sorrel, a little Charvil or Cab bote R 
bage-Lettuce, well pick'd and waſh'd ;- mince ther [urnep: 
down with your Mincing-knife, and ſqueeze Ig, a: 
Water from them; place them in a little Por in b 
Or deep Sauce-pan put tO them ſo much of vou th. 
Broth and Gravy, as will juſt cover them; obe : 
them boil tender; then take the Crufts of tu e Wa 
Prench Rolls, and boil them up with three Pint arts 
of Gravy, and ſtrain it through a Strainer or Sieve bo;! 
and put it to your Herbs: If you have no Fend Strain 
Bread to thicken it with, take the Bigneſs of aWurncp: 
Egg of Butter, a ſmall Handful of Flour, a they 
brown it over the Fire, and a little minced Onio bur Di 
if the Eaters be Lovers of it; if not, let the On eil, o: 
on that was in your Gravy ferve. Add to youll be 
Brown {ome Gravy, and boil it, and ſtrain ir thi! tc 
a Sieve to your Herbs, inſtead of French Bread 
Let your Herbs be pretty tender, before you pul 7: +; 
your Thickening in: Boil all together Half 4 "Ty 
Hour, and skim off the Fat. Place in the Bottolh. ho 
of your Diſh that you intend to ſerve your 800 4 5 
in, ſome French Bread in Slices, or the Cruſt dry. 4 0 
before the Fire, or in an Oven; boil it up wil ben 1 
ſome of your Broth ; ſo put your Fowl and Her, 
on the Top of it. Let your Garniſhing be a kun 
on the Outſide of it, of Selery or Endive tend Dae 
boiPd in good Broth, and cut in Pieces about thin . 
Inches long; if you cannot ſpare Herbs, take "i 


your 


Bit of forc'd Meat and boil'd Carot to garil 
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t % ſerve it hot. Take care there is no Fat on 
„ This is a Summer or a Winter Soop, where 
„ can have Herbs. This is the Soop the French 
al Hupe de Sante, 1. e. healthful or whole ſome 


* B 7 0 8 & | 
00P. 7, N | 
/ / | 


To make Scoop de Santé, the Engliſh May. 


Your Broth and Gravy being ready as in the 
bore Receipt, .inſtead of Herbs, take Carots and 
orneps, and cut them in ſquare Slices, an Inch 
ns, and. the Bigneſs of a Quill ;| blanch them 
f in boiling Water, but blanch the Carots more 
un the Turneps, the laſt only two or three 
vile and ſtrain them out in a Colander from 
ke Water they were blanch'd in; then take two 


Wi 

arts of Gravy, the Cruſt of two French Rolls, 
vid boil them as before directed, ſtrain it through 
trainer or Sieve, and put it to the Carots and 


urneps ; let them boil gently in it over the Fire 
Il they are tender; your Bread being ſoak'd in 
dur Diſh, put in the Middle of it a Knuckle of 


We, or + Puller or Chicken. Let your Garniſh- 
oo be Carot or Turnep cut in {mall Dice, and 
bed tender; skim of the Fat. So ſerve it. 


7 


cad | | 
Pl fs 100% meagre Soop de Sante for Fiſh Days. 
oo your Herbs as in the Receipt for rhe 


bop d Saté after the French Way; |tois them up 
Butter and a little Onion; take off all the Fat; 
It to hem ſome Water from boil'd Peaſe; or fair 
ater boiting hot, and boil them very tender: 
den you are ready to ſerve, put to them a 
un of Flour, prepar'd as above, p. 245: Lay in 
e Middle of your Diſh a French Roll fry'd, the 
um being taken out at the Bottom; cover the 
Atom of y our Diſh with rhe Cruſt of French Rolls, 
your Herbs upon it, then fill the Diſh with 
; 1 | the 
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the Soop, let it ſimmer a while over a Stoye 


ſoak the Bread, garniſh it with Carots and Ty 
neps ; ſo ſerve it. 


To make a white Soop for Fiſh-Days. 


Take fix Heads of Endive, a Handful of Sorte 
a little Charvil, Parſly, and Onion, waſt the 
all clean and mince them {mall ; then ſtew the 
down in a Sauce-pan, with a Quarter, of a Pon 
of Butter, for a Quarter of an Hour ; then a 
two Quarts of boiling Water, or Water from boil 
Peaſe : Your Herbs being boil'd tender, kim d 

at off, and thicken them with the Volks of i 
or tw elve E £g9s, according to the Bigneſs of yo 
Diſh ; ſcrape in a Nutmeg, and add the ul 
of a Lemon, if your Sorrel Is not ſharp enou 
Your Bread being ſoak'd in your Diſh, put in 
Middle of it a French Roll fry'd. Let your G4 
niſhing be eight or ten poach'd Eggs, and fry 
Bread berwixt them, on the Outſide of your | 1 

on the Diſh, cut in ſmall Dice; you may pu 
poach'd Egg on the Top of the your French R 
in the Middle of your Soop, being juſt thicket] 
up with your Eggs hot over the Fire. Take 
Diſh off the Fire and ſet it on the Table, bef f 
you fill it up, that your Eggs may not curdlef 
your Soop. So ſerve it. : 


To make a Peafe-Scop, or Puree, as the French cal 


Take {ome good Broth, made of Veal, ro 
and Beef, as in the firſt Receipt ; if in Sum 
take green Peaſe ; if they be very young, i 
them but 2 little Boil. in Water, ſtrain them 4 
and pound them in Mortar; make a Cullis fl 
Sauce-pan with the Things following. A ON | 


der of a Pound of Butter, half a Care 
. >" 
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und of Bacon cut in ſmall Dice, two Onions 
Jed, a pris g of Thyme, a little Parſly, the Cruſt 
a French Roll, a little whole Pepper and Cloves: 

all chefe over the Fire gently, till your Bread 
pretty © -riſp, but take care you burn not Your 
lerbs. This being done, add. to it two or three 
mrts of | Broth, according ro the Quantity of 
ur Peaſe, and Bigneſs of your Difh ; ſo boil it 
p, and sk im the Fat off, before yo put in your 


ſer the Fire, and let them boil up together, fo 
ran them through a Strainer or Sieve ; this be- 
g done, and your Bread ſoak'd in your Diſh, you 
bay put i your Diſh a Duck or Ducklings, a 

ren Gooſe, or Pigeons, or a Knuckle of Veal. 
er your Garniſhing be Cucumbers ſplit, and the 
ore: taken out, boil'd tender in goed Broth, 


eaſe be x very young, you may put a few whole 
hes in „gur ſtrain'd Parce, being firſt tender 


14 Time, you take blue Peaſe, and boi}. 


ut from it, and put them into your Cullis of 


15 een P gaſe; in your ſtrain'd Pure, you may 

e Tops of Aſparagus, cut in Bits and render 
i, Yor Garniſhing, Aſparagus ;. you may 
ty a little Sorrel in this Puree. 80 ſerve it. 


7, 22 e a Peaſe- Soop for Fiſb-Days 


Provide and anti your Peaſe according to the 
Irections in the laſt Receipt, only inſtead of the 
oth and other Ingredients of Fleſh, make Uſe of 
e meagre Broth, for which we have given Di- 


Ci lons 9. 35. and inſtead of the Fowl i in the Mid- 
L T4 | die 
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aten Pe: iſe, then mix your Peaſe in your Cullis . 


bund a Rim of Paſte or forc'd Mea. If your 


I'd in W ater or {mall Broth. So ſerve it. In 
41 L 
mh firſt render in Water, and then ſtrain them 


foth and Ingredients above-mentioned, only co- 
uring it with a little Juice of Spinage, inſtead 
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dle of your Soop, put a French Roll fry'd in But 


ter. Your Pure muſt be of the "Thickneſs of 


Cream; and forget not to make your Bread fin 
mer and ſoak well in the Diſh. Let your Garniſh 
ing be a Rim of Paite and cut Lemon round it. 


To make Socp au Bourgeois. 


Having good Broth and gravy in Readineß 


take four Bunches of Selery, and ten Heads 9 
Endive, waſh them clean, and take off the Out 


ſide ; cut them in Pieces an Inch long, and ſwing 


them well from the Water. This Soop may b 
made Brown or White : If you intend it Brown 
put your Herbs into two Quarts of boiling Gravy 
having firſt blanch'd them in boiling Water five g 
fix Minutes; then take the Cruſt of two Fren 
Rolls, boil it up in three Pints of Gravy, ſtrain j 
through a Strainer or Sieve, and put it to the Herb 
when they are almoſt ready; for that is to þ 
minded in all Soops, that your Thickening is n 
to be pur in, till your Herbs are almoſt tender 
You may put in the Middle of your Soop a Pull 
or Chickens. | 
on the Outſide ſome of your Selery cut in Pied 
three Inches long, your Bread being ſoak'd in fon 
good Broth or Gravy, and your Herbs boiling hol 
So ſerve it. This is what the French call Sue 
Bourgeois: 10 c. The Citizens Soop. 


To make $0op au Bourgeois in the Spring, when tit 
1s no Selery ror Rudive. 


Take twelve Cabbage-Lettuce, ſix green C 
cumbers, pare them and take the Cores out, 
both Cucumbers and Lettuce in little Bits abo 
an Inch long, fcald them off in boiling Water, 
put them to clear, ſtrong Broth ; let them boil , 


Let your Garniſhing be a Rim, an 


ſome 

Dice, 
and t 
brown 
Take 

of tw. 
throug 
ſtrain” 
togeth 
Duck 

de a 
Turne 
parcel 
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three 
them 
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er with a Handful of Green Peaſe. The Fowl 
bat you intend to put in the Middle of your 
op, you may boil with your Herbs; skim the 
off, boil your Bread with ſome of the ſame 
broch. Let your Garniſhing be Cucumbers and 

Lettuce. Uſe no Thickening in this Soop. So 


4 = ' 
2 | 
ſerve it. 
| 


404 
| 


To make a Turnep-Soop. 


Having good Veal Gravy in Readineſs, take 
{ome good Turneps, pare them and cut them in 
Dice, one or two Dozen, according to their Size, 
ind the Bigneſs of your Diſh ; fry them of a 
brown Colour in clarify'd Butter or Hogs Lard. 
Take two Quarts of good Gravy, and the Cruſts 
af two French Rolls, boil'd up together and ſtrain d 


n Wihrovoh a fine Strainer. Your Turneps being 
rol train'd from the Fat they were fry'd in, put them 


wether, boil them till render. You may roaſt a 
Duck to, put in the Middle. Let your Ga: wiſhing 
be a Rim, on the Ourſide of it {ome ſmall dic'd 
Turneps|boil'd white in Broth, and betwixt every 
Parcel of them, a Piece of fry'd 'Turnep, in ſhape 
of a Cocks-comb. Soak your Bread in ſome good 
fat and Gravy ; and ſerve it. 


Th 
| | 
Let your Savoys be cut in four Pieces, and 
ee Parts boil'd in fair Water; then ſqueeze 
lim when cold, with your Hand, clean from 
ne Water; place them into a large Sauce-pan or 
ittle braſs Diſh, ſuch a Quantity as your Diſh 
Wl hold: There muſt be Room betwixt each 
Fece of Savoy to take up Soop with a large 
» Poon. Put them a boiling with as much Broth 
eh Gravy as will cover them. Set them a Stew- 


ing 


| , 
make a Soop of Savoys or Cabbage. 
| 
: | 
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ing over the Fire two Hours before Dinner. At 
the ſame Time, take a Sauce-pan with a Quarter 


of. a Pound of Butter, put it over the Fire with 2 
Handful of Flower, keep it ſtirring till it i; 


brown; put to it two minced Onions, and ſtir it 
a little afterwards; then put to it a Quart of Vea 
Gravy, boil it a little, and pour It all over your 
Savoys. 


Veal; or you may take a Duck or Ducklings, 
being truſs'd up for boiling ; then fry them of, 
and put them a Stewing with your Savoys. Let a 
little Bacon, {tuck with Cloves be put in with 
them to ſtew. Let your Garniſhing be a Rim, 


and on the Outſide of it Slices of Bacon, a little] 


Savoy betwixt each Slice. Taking the Fat clean 
off, foak your Bread in your Diſh, with ſome 
good Broth or Gravy ; place your Savoys at a 


due Diftance, and your Fowl in the Middle. 80 
ſerve it. 


To make Soop with Vermicelly. 

Take two Quarts of good Broth made of Veal 
and Fowl, put to it about Half a Quarter of a 
Pound of Vermicelly, a Bit of Bacon ſtuck with 
Cloves; take the Bigneſs of Half an Egg 
ter, and rub it together with Half a Spoonful of 
Flower, and diſſolve it in a little Broth to thicken 

our Soop: Boil a Pullet or Chickens for the 
Middle of your Soop. Let your Garniſhing be a 


Rim, on the Outſide of it cut Lemon, ſoak your 
Bread in your Diſh with ſome of the ſame Broti. 
'Take the Fat off, and put your Vermicelly in 
your Diſh. So 5 it. 

You may make a Rice-Soop the ſame Way, on- 
ly your Rice being firſt boil'd tender in Watey 
* 4 by \ » 2nd 


You may force Pigeons betwixt the Skin 
and the Body with good forc'd Meat, made of 


of But- 
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i ir muſt boil an Hour in ſtrong Broth, but half 
n Hour will boil the Vermicelly. | Wh 


| 


To make S10p-Lorraine 


Mavii 9 very good Broth made of Veal and 
Fowl, and {train'd clean, take a Pound of Al- 
monds, and blanch them, pound them in a Mor- 
pr very fine, putting to them a little Water to 
keep chem from Oiling as you pound them, and 
hc Tolks of four Eggs tender boil'd, and the Lean 

e Legs and Breaſt of a roaſted. Pullet or two. 
Pound all together very fine; then take three 
Quarts of very good Veal Broth, and the Cruſt 
Fre 0 Ren Rolls cut in Slices; let them boil up 
gether over a clear Fire, then put to it your 
beten Almonds, let them juſt boil up together, 
train it - rough a fine Strainer to the Thickneſs 
fa Cream, as much as will ſerve|the Bigneſs.of 
[Our Di, mince the Breaſts of two roaſted Pul- 
E and hut chem into a Loaf as big as two French 
3 ;, tne] Top cut off, and the Crum cut out; 

yobur Haſh with a little Pepper and Salt, 
icraped Nutmeg, and the Bigneſs of an Egg of 
Putter, tc ger her with five or fix Spoonfuls of your 
Iran d Almonds: Let the Bread that you put in 
Ihe Bottom of your Soop be French Bread dry'd 
efore the Fire, or in an Oven. 8o ſoak it with 
ear ene and a little of your ſtrain'd Soop; 
ace your Loaf in the Middle, put in your Haſh 
2 chu may put four Sweetbreads, tender 
vid, aßqut your Loaf, if you pleaſe. Let your 
wniſhing be a Rim, and ſlic' wid Lemon. S9 
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put in a large Sauce-pan or Stew-pan, three Qua 
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F 


let the 
em n 
Bottom 


To make a Cray-fiſb Soop. 


Your Cray-fiſh being boil'd, pick the Shell; offi.” © 
of the Tails of them, and leave the Bodies, Tai ih 
| Wt, le 


and Legs together, prepare two Dozen in thi 
manner to garniſh your Diſh: If your Diſk; 
large, you ought to have a hundred Cray-fih 


Pick the Tails out of the reſt from the Shell" © 
put them in a Sauce-pan ; then you'll find a litti p, 
Bag at the End next the Claws, which is bitte . ; 


like Gall, that you muſt take care to throw away 
likewiſe you muſt throw away any Thing that i 
white and woolly in the Belly. 'Then put the Shell 
in a marble or wooden Mortar, and pound thenf 


to a Paſte. While your Shells are thus pound. 


emairic 


ters of a Pound of Butter, the Cruſt of two Hen 4 1 
Rolls, three or four Onions ſlic'd, two Doe f 
Corns of whole Pepper, one Dozen of Clore . 
Sprig of Thyme, and a Handful of Parily; fr "a 
theſe Ingredients ſoftly over the Fire half a Qual 4 8 
ter of an Hour, till your Bread is criſp, but t 2 
care you do not burn your Herbs. Ar the faq. SE 
Time, take care to prepare your Fiſh for yo 8 35 
Stock, which is to be two Carps, two Eels, a 05 
a Thornback ; if you cannot have Carp, you mu Ke. 
uſe Whitings or Flounders, in the place of Car: 75 | 
with your Eel and 'Thornback ; skin the Ca 3 


and Eels, and cut the thick Fiſh from the Back 
vour Carp, and fave it to make a forc'd Meat of 
And likewiſe {ave the Head and Bones of yo 
Carp as you can, in order to be forc'd in the Mi 
die of your Soop. Then chop your Eel to piece 
and skinn'd Thornback, or what other freſh P. 
you have, to the Quantity of four or five pout 
Weight; and put them to your above-mentiq; 
Ingredients, ſet them a ſtewing over the Fire, , 


of fore. 
your 
re, im 
eater 
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W. tm ſtew half an Hour together, ſtirring 
en now and then, that they burn not to the 
om. When the Rawneſs is fry'd off of the 
3 then pour in four or five Quarts of boiling 
Nie or Broth, and ſeaſon it moderately with 

jt, let it boil balf an Hour, then skim all the 

at of, and take up, with a Skimmer, all the 

ruſt of Bread that was fry d, from the Fiſh, and 

o Quarts of your Fiſh-Broth, and pur to your 
Wd Cray-fiſh; boil it over the Fire with 
ir Fiſu-Broth, and ſtrain it thro? a fine Strainer, 
de Toickneſs of a Cream: If your Strainer is. 
bt fine, your Soop will prove gritty with the 
tells, To prevent that, let it ſtand a little in 
te Diſh you ſtrain it in, and pour it ſoftly into a 
mce-pan ;| ſo the Grit will ſtay behind. Put the 


* 


emainder of your Shells that is in your Strainer, 


our fry'd Fiſh, and the Remainder of your 
j pk, ſtirring it together; ſtrain it into another 


mce-pan, and ſave it to ſoak your Bread with: 
rit will be thinner, and not of ſuch a high Co- 
ur as the former. Your Stock being thus get- 
g in Readineſs, cauſe the Fiſh that you cut off 
e Back of your Carp, to be minced fine, and 
d to it, chree or four butter'd Eggs, the Crum 
1 French Roll, boild in Milk or Cream, a 
d Onion, and a little Parſly minced fine, the 
ancſs of an Egg of Butter, a little Pepper and 
w lerape in a Nutmeg, and ſqueeze in half a 
mou: M ince all theſe together to a Paſte, 
mn force the Bodies of your Carps, where you 
your Fiſh off into the ſame Shape as they 
rt, moothing them over with your Hand and 
karen Egg; pour over a little melted Butter, 
tn over it a little Handful of 'grated Bread; 
a bake it three Quarters of an Hour before 
ave Occaſion for it, buttering the Bottom of 
r Pan or Mazarine you bake it in. Let your 

Et Bread 
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Bread be cut in thin Slices, and dry'd before 
Fire, or in an Oven, and ſoak'd in ſome of 50 
thin Stock: Then take your Carp up from't 
Fat, and place it in the Middle of your Di 
then put the Tails of your pick*d Cray-fih | 
your beſt Stock; boil it up only over the Fi 
before you {end it away ſqueeze in half a Lem 
then pour it round your bak'd Carp in your N 
tage-Diſh. Let your Garniſhing be a Rim of | 
ſame forc'd Meat, or if it is ſcarce, take 
Paſte, and lay on the Outſide of it the two Dog 
of Cray-fiſh, mentioned in the Beginning of | 
Receipt, having firſt heated them in a little 


able for 40 Zen ſo. 


ab. 38. 


your Stock; ſo ſerve it. 
I would not have been fo large in this Recei 
but you are to take Notice, to make the St. 
for any other Fiſh-Soop, the fame Way as you 
for this, and likewiſe the forc'd Meat, All 
Difference will be in the Middle, in the Garn 
ing, and likewiſe in the Colour, for only Cr 
fiſh or Lobſter-Soop can be of a red Colour. 


To make a Lobfter=Soop. 


Make a forc'd Meat of Fiſh as in the laſt 
ecipt, only inſtead of Carps, you may take Ten} 
Pikes, Trouts, or Whitings and Flounders; 
what other freſh Fiſh the Country where you 
can afford, to the Value of four or five pol 
Weight. Make your Stock of it as you are 
rected in the preceding Receipt, keep your fol 
Meat as clean from Bones as poſſibly you 4 
and make it up in Bigneſs of a double 78 
Roll, being hollow in the Middle, and open 
the Top; bake it half an Hour before you ui 
place it in the Middle of your Soop. At! 
ſame Time pound the Spawn of your Lobif 
[being two or four of them, according to the] 

I 4 
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neſs of your Diſh,] and ſtrain it with your Cullis, 
4; you did your Cray-fiſh Soop; and take the 
Meat of your Lobſters, and cut it in large Dice; 
rm ic up in a Sauce-pan with a little of the 
Cullis, a little Pepper and Salt, ſqueeze in a Le- 
non, and add a little Butter, put it in your forc'd 
Loaf in the Middle of your Soop. Your: Bread 
eing ſoak'd, and your Cullis hot, ſqueeze in a 
ic Lemon; and difh it up. Let your Garniſh- 
1c be a Rim of Paſte, and on the Outſide of it 
iy forme cut Lemon. So ſerve it. | 


To make a Mnſcle-Soop. 


ſake a Quantity of Muſcles, make them clean, 


* 


vil them and pick them out of the Shells; then 
ahb nem again and put them into a Sauce- pan: 
ike three or four Pounds of freſh Fiſh and a 
illis. as for the Cray-fiſh-Soop, and ſtrain it 
rough a, Sie to the Thickneſs of a Cream; put 
cle of it to your Muſcles ; cut off the Top of a 
ech Koll, take out the Crum, and fry it in a 
tle Zurter; place it in the Middle of your Soop, 
ur Bread being ſoak'd with ſome of your Cul- 


Let your Garniſhing be a Rim of Paſte; lay 
0 Muſcle-Shells round the Outſide of it; thick- 
1p vour Muſcles with the Volk of an Egg, as 
u % 2 Hricaffee, and put one or two in each 
fl, round your Soop; likewiſe fill up the Loaf 
the Viiddte, the Cullis being boiling hot, 
lecze into that, and on the Muſcles, a little 
non. So ſſerve it. | 

bum make a Ceckle-Soop the ſame Way. 


| 


72 
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| N 2 
- To make a Secate or Thornback-Soop. . 
Make your Stock or Cullis as you did for yon 3 
Cray-fiſh-Soop, only you have no Shells to put H 
it for colouring : Your Scate or Thornback ben 11; 
skin'd, take half a Pound of the beſt of the FM... 
from the Bones, cut it to Pieces, and throw it M ai 
to your Cullis, with ſome other freſh Fiſh, ſuch Hude 
the Country affords. Your Cullis being ſtrain keep 
off ready, as for your Cray-fiſh-Soop, to ue th 
Thickneſs of a Cream, mince the lean Part of 
Fiſh you cut from the Bones, and put it over Y 
Fire in a little Sauce-pan with a little Butter, Pe Depp 
per and Salt, ſtirring it till the Raw is off of Pre 
then mince it with your Knife on a clean Tabou 
the ſecond Time, and put it in your Sauce-plMF:: 
again: If it is good Fiſh, it will eat as tender ail» :: 
Chicken haſh'd; put a little Lemon to it, anlrubbi 
place it in a French Roll in the Middle of Crea: 
Soop; your Cullis being hot, and your BH Part 
ſoak'd in the Bottom of your Diſh, ſqueeze Ng 
fome Lemon. Let your Garniſhing be a Rim M' 
the Outſide. So ſerve it. 1 
To make Soop de Profitrolle. 

Make ſome good Broth and Gravy in the al B 
Manner as is directed in the Receipt for maxi: 
Soop de Sante the French Way, p. 275. If your Me © 
is large, take four Partridges; if ſmall, two; Hrn 
you have no Partridges, take two Pheaſants, M. 
roaſt them; when they are roaſted, take the If. 
of thifizcaſts of one of the Pheaſants, or of Peel. 
of the Partridges, and make a Haſh of it; pu" : 
in the Middle of a French Roll, the Top taken , 
the Crum taken out and fry'd ; ſeaſon your -'! ( 


with a little Broth, a Bit of Butter, Tepe 
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dak, a ſcraped Nutmeg, and the Juice of a Le- 
non; ſave the Breaſts cut from the Back of two 
of your! | Partridges, or of one of your Pheaſants 
whole, and take off the Skin of them, take beſides 
o whole Sweetbreads; place the Loaf in the 
Middle of your Diſh with the Haſh, and let the 
Wo Breaſts and two Sweetbreads be plac'd over 
againſt one another; put the Bones of your Par- 
mdges or Pheaſants in a Mortar and pound them, 
kee pine out the Rumps, if they are ſtale, or taſte 
of the Green Corn. Make your Cullis of a Quar- 
4 So a Pound of Butter, the Cruſts of two 
Rolls, two Onions flic'd, and a little whole 
3 and Cloves; fry all this gently over the 
fir: a Quarter of an Hour; then add to it two 
Qva!'ts of Veal-Gravy, boil it up, and skim the 
Fat oft; put to it your pounded Bones, boil all 
uw together and ſtrain it through a fine Strainer, 
wbbing jr with your Ladle to the Thickneſs of a 
Cream; warm your Sweetbreads and Breaſts of 
Pa 4 ages in the ſame Cullis. Let your Garniſh- 
bg be 2 Rim and Lemon; all Things being made 


in 1p hi a {queeze a little Lemon into the Cullis, 
and ler\ at. 


| To make Soop-Julienne. 


R. 0 344 


Roa 4 Leg of Mutton, take off the Fat and the 
in 3 3 un it into a Pot of a Bigneſs anſwerable ro 
Ine Quantity of Broth you intend to uſe, and thar 
1 
My v. tifficient to boil the following Ingredi- 
ents, Ghich you are to put to your Leg of Mut- 
bn, 5. \rhree or four Pounds of a Buttock of 
beef, half a Filler of Veal, one Capon, two Ca- 
TP | „two Turneps, ſome Roots of 
bp 

* ſome Selery, and two large Onions ſtuck 
Cloves: Let all this boil to ocether 2 great 
| 1 While 
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while, that your Broth may be very ſtrong; bol 
in another little Pot three or four Bunches of A0 
paragus, ſome Sorrel and Charvil, to which yo 
muſt give two or three Cuts with your Knife 
boil this with ſome of the Broth taken out of yay 
other Pot. Take care to foak your Bread yer 
well, lay your Aſparagus, Sorrel and Charvily 


on it, and your Capon in the Middle; fo ſerve Hate: 
without any Garniſhing. Yo! 

We likewite ſometimes make this Soop-FulirmMW:!!:. 
with a Breaſt of Veal, Pigeons and other Mea ce 


which, having firſt blanch'd them off, we boil | 
good Broth, with a Fagot of ſweet Herbs, togg 


ther with rhe Roots and Herbs mention'd abo n 
and the Green of the Stalks of Aſparagus, cut iikuce-; 
Pieces no bigger than large Peaſe, with wih 
we garniſh the Soop. lk, 
To dreſs SORREL vii. h Eggs. Wh 2 

1 


OR a Plate, take two Handfuls of Sorre 
veil pick'd and waſh'd, put it into a Saud 
pan with a little Bit of Butter, and a Duſt\ 
Flower, a little Pepper .and Salt, ſcrape in a Nu 
meg amongſt ir, ſtew it a Quarter of an Ho 
betore you uſe it ; pour on it two or three Spodl 
fuls of drawn Butter. Garniſh it with hard fg 
cut in Quarters, one End on the Sorrel, and tl 
other End on the Side of the Diſh, the Yo jou 1 
Side up; ſo ſerve it. It is propereſt for Supp of 4: 
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S PIN AGE 
To make Spinege Roſa Solis. 


T- K E for a Plate the Bigneſs of two Eggs of 
xz boil'd Spinage, ſqueeze it well from the 
ater, mince it fine, and put to it the Bigneſs of 
Yoik of an Egg, of Sugar as big as half a 
lk, of Butter, and two Spoonfuls of Cream; 
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; 
ee an Ounce of Cordicitron very ſmall, with 
ie vos of two hard Eggs; take a little Salt, a 
= * utmeg, and a little beaten Cinnamon; 
ori all | theſe Ingredients over the Fire in a ' 
t Wuce-040 ; fer it to cool, and make a Paſte ag [ 


lloys. Take two raw Eggs, two Spoonfuls of 
ilk, a rele Salt, the Bignefs of a Nutmeg of 
boar; work this to a Paſte of Flower, and roll 
w as thin as for a Tart, or rather thinner : Cut 
ur Paſte in ſquare Pieces as big as the Palm of 


ur Hz In, and lay on each Piece a Spoonful of 


aur av6044c-mentiond Ingredients, wetting your 
uſt te round che Spinage. Turn half the Paſte 
NUM! ©! "pinage, and pinch it handſomely round, 


if Mo: n Fathion, cloſe it well with your Fins 
„ that it open not in Dreſſing; cut it round 


R unner or Jagg. You may fry them in 
05 Lare or clarify d Butter, as you do Fritters; 
you maß hell them in boiling Water; a Quar- 
of an n Four will boil them. Tf they are boil'd, 
en you diſn them up, you may throw over 
ile grated Bread and Cheeſe; if they 
It'd, grate only a little Sugar over them, 0 
© them! They are Fre tor ſecond Courſe 
tle Dith or Plate; or for Supper. 
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To dreſs Spinage with or without Eggs. 


Your Spinage being well pick'd and wah 


blanch it off a Quarter of an Hour in boil . 
Warer, then ſtrain it our, {queeze it well f Fo 
the Water, and mince it fine; if it is as his Wind 
a French Roll when it is minced, you may put Hing 


it half a Pint of Cream, a Quarter of a Pound 
Butter, a little Pepper and Salt, and a ſcrap 
Nutmeg ; ſtew it over the Fire a Quarter of 
Hour before you uſe it, then put it in yo 
Plate or little Diſh, and ſtick round about it 
French Roll, cut in Bits like your Finger, a 
fry'd brown; lay on the Top of it fix poach 
Eggs; to ſerve it for ſecond Courſe, or 


Supper. i 
To wake Spinage=Toaſts. Be 
Jour Spinage being prepar'd as in the lat R 0 
ceipt, put it into a Marble Mortar, with 0 
Spoonfuls of Apples boiPd to a Marmelade, er 
coarſe Biskets ſoak'd in Cream, three raw tte 
four Volks of Eggs hard boil'd, a little gn 
and Salt; pound all theſe fine together, then ed 
it up in a Plate, put to it a ſmall Handful of Me 
rans, nick d and waſh'd clean, and four Spe 
fuls of melted Butter; then put it on hand 27 
Toaſts, four Inches long, and two broad. es 
the Toaſts and Spinage be about an Inch se 
wet it over with the White of an Egg, and n, 
them on a Mazarine or Patty-pan, the Bot Pe 
being butter'd. Or you may form your It. 
without Bread under them. About half an tec 
will bake them, a Dozen for a Plate; ſcrape e 


them a little Nutmeg, and ſqueeze upon! 


» 
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aff an Orange. So ſerve them for ſecond Courſe 
r Supper. 


To boil Spinage. 


. Having waſh'd and drain'd it well, put it into 
© Wh fot 0! Pipkin, which ſet into a Kettle of Water, 
„ make it boil till the Spinage is tender, put- 
put ng no Liquor to the Spinage, but only ſtewing 
ini WF: in jt own Juice. Or you may boil it in a Tin- 


Box, which ſhut cloſe fo as to let no Liquor come 
n, and | either boil it in A Kettle, or in a Pot 
kith Beef or Mutton, &c. Some ſtew green 
Peaſe it x the fame Manner. | | 


——— — 


SWEET BREA PDS. | 


7⁰ e Veal-Sweetbreads a la Dauphine. 


1 . E the largeſt you can get, and having 
1 b! anch' d them in hot Water, throw them 
fro cold; chen flit them in two ſide- ways; make 


h f Hole in them, and farce them with ſome of the 
ic, Wc Meat, for which you have the Receipt in 
= 5 rf p 93. Garniſh the Bottom of a Sauce- 
Sn witli Bards of Bacon and Slices of Veal, ſea- 
en Mcd with Salt, Pepper, ſweet Herbs and Spices, 
f (Wine whole Cives, a little minced Parſly, and a 


lice! Onion: Lay in your farced Sweetbreads, 


nd ealon Aid COVET them OVET AS under, {o ſet them 
d. fen / Braiſe. Mean while take a dozen 
ch eee Cocks-combs, and having pick'd them very 
and Nen, fit them down with the Point of your 
Bont, firce them with ſome of the ſame forc'd 
I eat tos them up in a Sauce-pan with a little 


melted Ba icon, ſome {mall Muſhrooms, ſome fliced 
ITufles, and a Bunch of ſweet Herbs; ſeaſon : 
LW -43 them 
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them with Salt and Pepper, put to them {nM irs * 
good Gravy, and ftew them ſoftly in it. WHeH i) © 
they are enough, take off the Fat, and bind you | 
Ragoo with a Cullis of Veal and Ham. Wh our 
your Sweetbreads are ſtew'd, take them up an the 
drain them; then lay them handſomely in a Dil Dine 
garniſh them with a Rim of the Cocks-comby 
pour on them the reſt of the Ragoo, and ſerif 
them hot for the firſt Courſe. | 
Sometimes, inſtead of the above Ragoo, . 
ferve them with one of Cray-fiſh, or of Oyſters 


. 9.40 


To roaft Veal-Swcetbreads. 


T.ard them with ſmall Lardons, run a Skew 
through them, faſten them to a Spit and ro 
them till they are very brown ; then lay them if 
a Diſh, in which you have put ſome Effencc of 
Ham, or good Gravy, fo ferve them. 


R 


1 ; 4 
biane 


Wat 


To fry Veal-Sweetbreads. 


After having blanch'd and cut each Sweetbreal 
in three or four Pieces, lay them in a Diſh wit 
an Onion cut in Slices, ſome whole Cives, and 
a Bay-Leaf, Salt, Pepper, two or three Cloves 
and juice of Lemon; let them marinate in til 
for two Hours: Mean while make a Batter. as fe 


lows. Put into a Pan one Handful of FlowenW* 
and à little Salt; beat it into Batter with faßt“ 
Water, and one Egg,; melt as big as a Walnut = 
Butter, and add to it: Take care it be not to“ 
thick nor too thin: Take the Sweetbreads out q.“ 
the NMlarinade, and having dry'd them well beg pal 
tween two Napkins, pur them into the Batter wh 


heat ſome Hogs Lard in a Frying-pan, and Pi 
in your Pieces of Sweetbread one by one, drain 


ih 
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ing them well from the Batter ; when they are 
2 d brown, take them up and drain them; then 

y ſome Parſly ; lay a Napkin in a Diſh, place 
4M ON <erbreads upon it, and the fry'd Parſly in 
the Middle, fo ſerve them for Plates or little | 
Diſhes. | | 


T | 
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| T9 mate an Almond-T A R 


8E an excellent good Paſte, fix Cor- 
R ers, and an Inch deep, and take ſome 
banch'd Almonds, very finely beaten with Roſe- 
Waterz take a Pound of Sugar to a Pound of 
- „ ſome grated Bread, Nutmeg, a little 
Feats. wich ſtrain'd Spinage, as much as will 
colour the Almonds green. So bake it with. a 
gentle hot Oven, not ” ſhutting the Door. .Draw 
rea: and [tick it with Orange-Citron. 
| 
| 


Altr if} 


P W 


ut o litl Cream ; if it does not thicken, put it over 
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WItl | : 

- and To make a Cowſlip-Tart. ; 

oveq | | 

, hill 4k the Bloſſoms of a Gallon of Cowſlips, 15 
s ol inc! hem exceeding ſmall, and beat them in i 14 
wen Mortar; put to them a Handful or two of grated { ll 
ll tc Biker, and about a Pint and a half of i 
ut 6 Cream, | boil them a little over the Fire, then 1 | 
t toe them off, and beat them in eight Eggs with þ | 


bez n 1 it does; take heed that it do not curdle, 
ttereaſon ir with Sugar, Roſe-water, and a little 

alt; bake it in a Diſh or little open Tarteſt. It 
elt to let your Cream be cold before you ſtir 
mw Us the | Eßsö 
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To maRe a Chocoltte-Trtt. 


Put a Spoonful of Rice-Flower, and a led | - 


| Salt into a Pan, together with the Volks of fo 
; gs, a little Milk, and mix them well together 
| hen add a Fint of Cream, and Sugar according 
[14 to your Diſcretion ; ſet it all to boil over a Stord 
11 taking Care that it do not curdle: Mean whill 
11 rate lome Chocolate into a Plate, dry it a littlf 
19 before the Fire, and wien your Cream is boil'd 
|! take it off the Fire, mix your Chocolate wel wich 
1 It, and ſet it by a cooling; ſheet a Taxt- pan, pul 
1 m your Cream and bake it; when it is bak d , 
1 glaze it with powder'd Sugar and a red-hot Shovel 1 
1 Jo ſerve it. | , Nets 
Note, We make a Cinnamon-'Fart in the ſam — 
Manner, only uſing grated Cinnamon inſtead A 6 
the Chocolate. 1 | N = 
To make a Tanſey. N a 
| E A = AE, 
Take half a Pint of the Juice of Tanſey, WM —7 


whole Pint of the Juice of Spinage, a Quart 4 ES 
Milk, three Quarters of a Pound of Nap/cs-BiW|/ 


ket, and half a Pound of fine Sugar: Put 4 \\ - 
theſe Ingredients to the Volks of fixteen' ag _— 
the Whites of ten Eggs, beaten well and ſtraineq; (-) | 
Put the Whole into a Stew-pan and ſet it over. LJ 
ſlow Fire, having put in a Slice of ſweet Butte 
and keep ſtirring it continually till it grows ve, 7 
thick; then take ir off the Fire, and let it ſtan\\. ” 
till it is pretty cool: Rub a Diſh well with Buy — 


ter, put in the Tanſey and bake it, when 5 i: 


take it out of the Oven, turn it out on a Fyy 


plate, garniſh it with Sweet-Meats and Orange EN 2 


and fo ſerve it to Table, 


Anoth e 


3 Perſons, coverd with 42 Di/hes, & 24 Hors-d eeuvres. 


S 55 
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Another Sort of Tanſey. 


Exraring firſt wafh'd, drain'd, ſtamp'd and 
3 the Spinage, take a Pint of the Juice, 


uart of Cream, and the like Quantity of 


Milk: Then beat up the Yolks of thirty Eggs, 
ad the Whites of half that Number, with a little 
Salt : Strain the Eggs into the Cream and Spinage 
ſuice ; grate in a Nutmeg, and add a Pint of 
rated Bisket; ſweeten it with Sugar, and ſet it 
prer a Fire to thicken, and when it is grown as 
hick as a Haſty-Pudding, put it in a Diſh well 
utter d; ſo ſet it in a gentle Oven, where it 
il be baked | in Half an Hour, | 


; To fry TENCHES. 

NUT them into boiling Water, and ſtir them 
abour i in it; then take them out, rub off. the 
lime, and dry them very well, flit them along 
he Back, drudge them with Salt and Flower, 0 
ty them brown, and ſerve them dry with fry'd 
arſly. 


| 


þ make a Pricaſſee of Tenches with a white Sauce. 


Having taken off the Slime as before, gut them 
d cut off their Heads; flit them in two, and 
It each Half in three Pieces. Melt ſome Butter 
a Sauce-pan, and put in your Tench, together 
It a few Muſhrooms. Let your Seaſoning be 
lt, Pepper, a Bunch of {weet Herbs, and an 
ion ſtuck with Cloves: Toſs up all this toge- 
er, and then add to it a little boiling Water and 
3 of Flower. Make a Pint of White Wine 
ling hot, and put it into the Fricaſſee; when 

| it 
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it is waſted away as it ought to be, prepare 1 
nickening with the Volks of three or four Epos 
beat up in a little Verjuice or boil'd White Wine 
and bind your Fricaſſee with it, as you do on 
of Pullets; put in a little minced Parſly and ; 
little ſcraped Nutmeg, to ſerve it. 


To make a Fricaſſec of Tenches with brown Sau, 


— a 
Having prepar'd your Tenches as in the || 
Receipt, put ſome Flower and Butter into 
Sauce-pan and brown it ; then put in your Tench 


with Muſhrooms and the Seaſoning laſt abore 
mention'd ; when you have toſs'd them up, moi 


ſten them with a little Fiſh-broth or Juice of 
Onion; and having boil'd a Pint of White Wine 
put it into your Fricaſſee, when it is enough 
bind it with a brown Cullis and ferve it. When 
Aſparagus and Artichoke-bottoms are in Sealor 


we ule them ig this Fricafſee, having firſt blanch g 


them. 


Take off the Slime, and flit the Skin along tif 
Back of vour Tenches, and with the Point 0 
your Knife raiſe it up from the Bone; then cu 
the Skin croſs-ways at the Tail and Head, a 
ſtrip it off; then take out the Bone, This dont 
bone a Tench or a Carp; put to the Fleſh of it 
fome Muſhrooms, a little Parſly, and ſome Cie 
Seaſon it with Salt, Pepper, {weet Spices, and 
very little tweet Herbs; then having minces ! 
all well together, pound it in a Mortar, put t9! 
a Piece of Butter, the Yolks of three or four 1 
Eggs, the Bigneſs of a Couple of Eggs of t 
Crum of Bread ſoak'd in Cream, and pound 


"I (4 


4 bw 2 27 by k _ 8 * 2 
VVA 


e MS ell together; then farce your Tenehes with it 
8855 3 ſew them up. Set a Pan over a Stove with 
"ne W fore clarify'd Butter, and when it is hot fry the 


one 'renches in it one by one till they are brown, 
1 ail ind then rake them up. Melt the Bigneſs of 


wo Eggs, of Butter in a Sauce-pan, then put to 
it a litcle Flower, and keep moving it till tis 
ce, brown; moiſten it with a little Fiſh-broth, and 


2 ire White Wine boiling hot; lay your fryd. 
WH Co hes into this Brown, add a Seaſoning of 


to att, Hopper, a Bunch of ſweet Herbs, and an 


ench 1 ſt uck with Cloves ; ſo keep them ſimmer- 
doe ne in | it over a gentle Fire. When they are 
mol enough, lay them in a Diſh, pour on them a Ra- 
ce eo 0! * lilts, and ſerve them. 

Vine Jrner Times we ſerve them with a Ragoo 
020 of (1 5 Hh or of Oyſters. 

Weiz You may likewiſe broil theſe farc'd Tenches, 
ao: 19] heat firit over with melted Butter and 
ncn.g ale; and when they are broil'd of a fine brown 
Colour, 1 crve them with a Ragoo of Trufles or 


. 115 i O61 15. 


| To ftew Tenches. 
ng tn 


nt 0 Cuc them into Pieces and fry them in brown'd 


en Wb rt then fer them ro ſtew in the ſame Burt- 
„ er, with White-Wine-Verjuice, Salt, Pepper, 


Aon: 4.0 
dong, a Bunch of ſweet Herbs, a Bay-Leaf or 


8 o, ind a litle Flower. When the Fiſh is ſtew'd 
ve Rh. 


bog „ put in ſome Capers and Oyſters, with 
we Jae of Muſhrooms and Lemon: Garniſh 
ac Pit with fry'd Bread. 


and 
ced | 
It to! 
ur 1a 
of tl 
und N 
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Ta bake Tenches, 


Prepare and farce your Lenches as above. Rub 
a Silver Diſh or a Paſty-pan with Butter; oper 


which lay a Seaſoning of Salt, Pepper, ſweet 


Herbs and Spices, an Onion cut in Slices, ſome | 


whole Cives and a little minced Parſly ; chen 
lay in your Tenches : Lay ſome of the ſame 
Seaſoning over them, ſprinkle them with melted 


Butter, drudge them with very fine Crums of 
We ſerve 
them with Ragoos of all Sorts of Legumes, which | 
or with a Cullis of Cray-| 


Bread, and bake them in an Oven. 
we lay under them ; 
fiſh, or with an Anchovie-Sace, and ſometimes 
dry. 


25 7 1Nake 4 TERRINE. 


AK E a imall Quantity of all che Inge. | 


dients mentioned in the Olio, p, 147. and 

ſtew them down after the ſame Manner; then 
place them in your Diſh that you intend to ſerve 
it in, or in a Terxine-Diſh, if Jou have one. A 
Terrine-Diſh, at Court, is made of Silver, round 
and upright, holding about ſix Quarts Ez: 
Meaſure, or three Pints and a Half Scorch Mes 
ſure ; with two Handles like thoſe of a ſmall C- 
ftern. If you have a Terrine-pan, you mult ſtes 
it in it an Hour, after you have ſtew'd it down 
m a Sauce-pan; and waereas you have put vou 

ſoak d Bread under your Olio, you muſt ſoak it 
in ſome of the Ci Broth. and put it on tit 
Top of your Lerrinc, Your Bread muſt be the Up- 
per Cruſt of Frezc/ Rolls - then it will look us 
the upper Part of a Brown Loaf; but you mut 
be ſure to take the Fat off before you put yo 


uh 
wer 


eeT 


me 
hen 
ame 
Ited 
8 of 


eros 
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nich | 
ray- 


mes 
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Bread 


in, and thicken your Broth a little with 
ores den Peaſe, ſtrain'd with a little good Broth, in 
ie {ame Manner as you do for Peaſe-Soop, not 
quite to thick as Cream; or you may thicken 
it wit ch a Cullis. Send it away boiling hot off the 
* 805 remember to turn up the Breaſt of your 
Fowl before you put in your Bread ; you may put 
1 Jars ded 8 ö eetbread in the Middle, under your 
Cr. aft |; do not let your Terrine-pan be fill'd up 
quite t to the Top, becauſe your Cullis ought to 
ſwim as high as your Bread. The Butcher's Meat 
for your Terrine muſt not be cur in ſuch great 
Pier es|as for your Olio, and put in but few Herbs 
Bots. You may diſh it up after the ſame 
mer, if you have no Terrine-Diſh, with a 

90 "a 1 85 to hold the Liquor in: Let not your 
eat be much higher than your Rim, becauſe it 
ok too much like an Olio, only the Bread 

on the Top makes it another Thing. To 
make an Alteration, you may bake it in an O- 
en. I 27 Hour before you ule it, till your 


1 7 
* 441 10 


Bread and Cullis comes to a Cruſt on the Top of 


t We do not uſe to bake it at Court now, but 
only pour our Cullis hot over! the 5 of it when 


on. Be ſure aps the Outſide of your Terrine- 
21h, | 380 ferve in hot, Summer or Winter. 


oY 


| 
— | 
»7 / 1 3 1h e 
| 1s 4 * 
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TOASTS of 4 . Aney of Veal. 
I E E the Kidney of a roaſted Loin of Veal, 


and a fictle Sugar, mince it all well together, and 


"mis 1 in a Mortar: Then {pread 10110 of this 
TATE ; Toaſts of Bread handſomely cut, four 
5 


Inches Along and two broad : Butter the Bottom of 


it and all, {ſome Parſly, ſome Lemon- veel, | 
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a Tart- pan, place the Toaſts all over it, and bake 
them in an Oven; when they are bak'd, ftrew 


ſome Sugar over them, glaze them with a red-hot WM! 
Fire-Shovel, and either ſerve them in Plates orm 
little Diſhes, or uſe them for Garniſhings. Han 
Ton! 
To make Toaſts for Fiſh-Days. with 


Take the Fleſh of a Carp, ſeaſon'd with a little] 
Salt, ſome Parſly, Lemon-Peel, ſome Biskets of 
bitter Almönds, and ſome freſh Butter: Mince al © 
this well together, and put it into a Mortar with Wii 
a little Sugar, the Volks of three or four Eggs, our 
and a little of the Crum of Bread ſoak'd in Cream; here 
when all this is well pounded together, ſpread it WW") 
upon Toaſts, and obſerve the ſame Directions for It. 


the reſt as in the laſt Receipt. Ham 
Spinage-Toaſts. See p. 292. Poop 

| a Pic 

To make a Ragoo of Sheep's TONGUES MW! 
rec 


ASH them in ſeveral Waters, blanch them Mſ0ze' 
in boiling Water, and throw them into cold, ur 
Take two Pounds of Buttock-Beef, cut in Slices, WW”! 
lay them on the Bottom of a Sauce-pan with ſome 

Bards of Bacon, cover it and fer it over a Stove. 

When it. begins to ſtick to the Sauce-pan, throw es. 
in a Handful of Flour, and ſtir it all together over W'"e) 
the Fire for ſome Time; then put in as much Wa-. 
ter and Broth, of each an equal Quantity, as will "©" 


Juſt ſerve to cover your "Tongues ; which having. 


plac'd in a Stew-pan, pour the above Ingredients BF ** 
upon them; ſeaſon the whole with Pepper, Salt, 
ſweet Herbs and Spices, Onions, Parſly, Cives, 
Carots, Parſnips and Lemon- peel, to ſtew them 


in it; then take them up and peel off the Shin, . 
flit them in two, dip them in a little of the Fu f. 
| | N 


hem 


"01d, | 


ices, 
ome 
Ove. 
IOW 
over 


Wa- 
Wil 
ving 
1ents 
Salt, 
ves, 
hem 
Skin, 
Fat 
in 


any Part of the Tongues : 
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n which they were ſtew'd, drudge them with 
(ery fine Crums of Bread ; broil them, and ſerve 
hem with a haſh'd Sauce; which ſee in Page 14. 
sometimes we ſerve them with ſome Effence of a 
Ham in the Bottom of a Diſh, and the broiFd 
J. Tongue laid round it; and at other Times only 
rich V Fr Jung Salt and Pepper. 


| 


To Loren Calves Tongnes. 


Cura Hole in the Tongues with a very ſmall 
knife. ar the End next the Throat, then thruſt 
our Finger the whole Length of them, as if ir 
ere a Gut, taking care not to break the Skin in 
Then make a Farce 
nith the Breaſts of Fowls, a little Bit of a boil'd 
Ham of Bacon, ſome Muſhrooms, Parlly, Cives, 
Pepper, Salt, Nutmeg, and little blanch'd Bacon, 
Piece of Beef-Sewet, and a little of the Crum 
A Eread ſoak'd in Cream; add the Volks of 
irze or four Eggs, haſh all theſe Ingredients well 
perth rh and pound them in a Mortar; then farce 
. Tongues with it, and fer them to ſtew d 1s 
Brazfe ;| when they are about half ſtew'd, put in a 
Ladaful of Beef-Gravy; and continue to ſtew 
mem. Serve them with a Ragoo of Veak-Sweet- 
reads, for Which you have the Receipt, p. 231. 
They ate Ir for the firſt Courſe. At other 
c {erye them with a Ragoo of a Ham of 
E r of Cucumbers, or of Endive, or laſtly, 
lich a wy hd Sauce, all which ſee in their proper 
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To roaſt Calves Tonpwes. 


Sg they are half ftew'd 2 la Braiſe, take 

hem up, | them and lard them with {mall Lar- 
| dons, 
| * 


| 
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dons, run a Skewer through them; tie them on 
Spit and roaſt them till they are of a fine Cola 
Serve them in Plates or little Diſhes with {ng 
Eſſence of a Ham of Bacon, or with a Pio 
rade. | 


ol 

To brool TR OU TS. inte 

| It, 

FT ER having gutted, waſh'd and dry{ s 1 
IK 


\ them with a Napkin, we bind them about 
with Pack-thread, ſprinkle them over with melted 
3 and Salt; then broil them over a gent 

ire and keep turning them from Time to Time 
We ſerve them with a White Sauce made of But 
ter, a Pinch of Flour, Salt, Pepper, Nutmey 
ſome Capers, one Anchovie, and a very little W 
ter and Vinegar : We keep turning the Sauce 
ver the Stove till it come to a due 'Thicknels, thet 
having laid the Trouts in a Diſh, pour the Saud 
upon them and ſerve them. 

We ſerve them too with a Ragoo of Muh 
rooms or or Cucumbers, which lee in their prope 
Places; and ſometimes uſe a Cullis of Cray-til 
to bind the Sauce, but in this Caſe we put no C 
pers in it. 7 

Note, We broil only the Middle-ſ1z'd Trout, WM © 


To fry Trouts, 5 

* . - , f ur 
After having gutted, waſh'd, and dry'd then ip 
we ſcore them on the Sides, ſtrew them over vi 
Salt, drudge them with Flour, and fry them! wy 
clarify'd Butter, ſo ſerve them dry with it 
* t u 


Parſly. 

We likewiſe dreſs Trouts all the ſeveral VN,. 
that we do Salmon, viz. with Champaigz Wi 
au Court Bouillon, tarc'd, c. 
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0 rel 2 1 U R B G T au Court-Böüillon: 


Aying gutted, waſh'd and dry'd your Turbot, 
Mi fold it up! in a Napkin, and lay it into a large 
round Sauce-pan. Put as much Salt and Wate 
into another Sauce-pan as will be ſufficient to boil 

, ſtir it about from Time to Time, till the Salt 
| 1 then let it ſtand a while, and ſtrain it 
through a linen Cloth intò the 8 Sauce-pan, to the 
arbot, When it is enough, take off the Sauce- 
pin, and ſet it over live Embers; put in two 
Quarts| of Milk; and let it ſtand till you are 
eady to ſerve ; then take up the Turbot, lay it 
aa Napkin folded in a Diſh. Let your Gar- 
ing be green Parſly, ſo a it for the firſt 


Our. E. 
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about 
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Time 
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; Saud To arefs a a Turbot with Veal-Gravy: 


Havidg prepar'd your Turbot; lay it into 4 
rge round Sauce-pan with a Seaſoni ing of Salt, 
pe „ two Bunches of ſweet Herbs, two Onions 
ck with Cloves, and one Bay-Leaf. Lay into 
other - Sauce- pan two or three Pounds of a Fil- 
t of v gal cut in Slices, and ſome Bards of Bacon; 
rer the Sauce-pan and ſet it over a Stove with 
lack Fire : When the Meat begins to ſtick, put 
a Pigce of Butter, and a ſmall Handful of 
bur Stir it about over the Stove with a 
ooden Spoon 5 and when It 15 brown, moiſten 
"tu £004 Broth, and ſcrape off with the Spoon 
nat kc to the Sauce-pan ; cover the Tur- 

Wich Slices of Bacon; make a Bottle of Cham- 
WH 0! 0 ite Wine boiling hot, pour it on the 
eich the Veal-Gravy, and lay the Slices 
1 | 13 (cr it a ſtew! Ing, and when it 19 £8 
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7». 1} 
* 


nough done, let it ſtand in the Liquor a Coup. 


of Hours over live Embers, that it may bag: 
the Reliſh of it. Then ſerve it for the firſt Courſe C 
with a Ragoo of Sweetbreads, Cocks-combs, Tu. f 
fles and Muſhrooms : Or with a Ragoo of C 
fi ſn. a : | 1 5 7 : Fat 

We likewiſe dreſs a Turbot for Fiſh-Days in the * 


fame Manner; only that inſtead of the above l 
gredients of Fleſh, we uſe Butter and Fiſh-Broth 
and ſerve it with a Ragoo of the Milts of Cam 
or with any other meagre Ragoo. 


DO! 


0\ 


To bake a Turbot. 


Lay ſome Butter in a Silver Diſh of the Size 
your Turbot, and ſpread it all over it; let you 
Seaſoning be Salt, Pepper, a little ſcraped Nut 
meg, fome minced Parſly, ſome whole Cives 
near a Pint of Champaign or White Wine: Cutol 
the Head and Tail of the Turbot, and havin 


ICD3 
laid it in the Diſh, ſeaſon it above as under, ru |: 
it over with melted Butter, drudge it well wüßte 


Bread crumm'd very ſmall, and bake it in an 
ven ; take care it be very brown, and ſerve it wit 
a Cray-fiſh Cullis, or with a Sauce of Anchovie 
We ſometimes too ferve it dry. 


4 
To dreſs a TURKEY or Gooſe in Rag. Mr: 
ur 


ck the Gooſe or Turkey, beat it down ws. 
a Cleaver, flat it on a Dreſſer, blanch it M 
in boiling Water, and when it is cold, lard WM Yo 
with T.ardons, as big as two Quills ; but firlt e 
{on chem with Pepper, Salt, Nutmeg, and dear: a 
Cloves ; then ſeaſon your Turkey or Gooſe, 0 i © 
fide and Inſide, as you do for a Pie, and place t ff. 
in the Bottom of your braſs Diſh or great Sau. 
2 pa 
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dan, with a Pound of Sewet, and half a Pound of 


your Fowl, turn it down in your Sauce-pan; ſet 
ta ſtewing two Hours before you want it; over a 
dear Fire; put into it, at firſt, half a Pint of 
fat Broth or Gravy, then let it ſtew ſoftly till it 
comes to a good Colour; put to it two whole O- 
pions, two Bay-Leaves, and a Sprig of Thyme : 
Over it with a Baking-Cover, nd put a little 
lear Fire over the Top; you mult look on it fre- 
ue: ntllr hat it burn not. When the Breaſt is of a 
ron nefs to vour Mind, then turn the Back 
own, adding to it a little Broth or Gravy, till 
is ſte d tender. At the fame Time, put over 


12 = Fire, in another Sauce-pan, a Quarter of a 
nd of Butter, a little Handful of Flour, and 
Nuß o Onibns ; rub it ſoftly till ir comes to a good 
Cie, chen put to it a Quart of good Gravy. If 


"it Of 
havin 
r,, rf 
1] witl 

an C 


NW. Pp Time, your Ragoo may be Carots, Tur- 
eps at id, Onions „ cut the Bigneſs of the Volk of 
beg fry'd in Hogs Lard, or clarity'd Butter. 
1 ! half-boil them, to take away the Over- 


gneſß of your Roots and Onions, and boil 


LL FRE n er in your above Sauce; then put it 
:hovie er your Gooſe or Turkey, firſt taking the Fat 
Il, and 1 in half a Lemon; boil it up 


a moderate Thickneſs, a little chicker than a 
age). ram: If your Fowl be of a good Colour, put 
bur  Ragoo under it, but none over. Let your 


n WIL unt be fry'd Bread, cut in {mall Bits, and 


_ 15 Pa ne betwixt. 

lard 55 may ragoo any Fowl after the {ame Man- 
irk 10 Is itche Meat. This Ragoo is properly 
12 ra R ump of Beef, or a Surloin, an Ox-Head, 
ies 5 of a Gizeat of Mutton; or Breaſt of Veal ; bur 
place or { Nat ii Fowl, if you are in a Country where 


t Su u can have any thing's elſe, Let for a Clans 


rr. e eto er * 


Bacon, both cnt in Slices: Flour the Breaſt of 
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juice, place it in a Diſh and ſerve it. 


take for {mall Fowl, Morils, green or dry'd My 
rooms, according to the Seaſon of the Year, 
paragus cut, Inch long, or Chefnuts. All, or 
ny of theſe, may ſerve at a Time, as the Coy 
try can afford, or you may ule a few forc'd Mg 
Balls, ſtew'd off in your Sauce. Let your 64 
niſhing be according to your Fancy. 80 ſerve 
for the firſt Courſe. 


„ 1 
A 
Wes 
* 2 met 1 * 1 A * 
22 
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To &reſs Veal à la Bourgeoiſe. 


UT tome thick Slices of Veal, and lard n 
with ſmall Lardons, ſeaſon'd with a hf 
minced Cives and Parſly, Salt, Pepper, and g 
ces of all Sorts: Then having laid ſome Bard 
Bacon into a Stew-pan, Place your Slices of N 
upon them; the Fire ought vo be very model 1 
at firſt, juſt to keep the Meat {weating ; but wi 
it bas been kept 1o a little while, increaſe the 
to brown it on both Sides, then put in : | : 
Flour, and when that is brown likewiſe, mois 
the whole with good Broth, and ſtew it fot 
when it is enough, take off the Fat, bind it 
the Yolks of rwo or three Eggs beaten up in W 


ES 


To dreſs a Loin of Veal à la Braiſe. 


Parboil your Loin of Veal, and lard it i 
large Lardons, ſeaſon'd as in the laſt Rec 
Garniſh the Bottom of an oval Sauce-pan x1 
Slices of Bacon and Yeal, ſcaſon'd with Salt,! 
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yer, ſweet Herbs and Spices, minced Parſly, Slices. 
of Onions, Carots, Parſnips and Lemon: Then 
ay in your Loin of Veal, the Kidney-fide upper- 
moſt, ſeaſon it over as under, cover it in like Man- 
her with Slices of Veal and Bacon; fo having co- 
er d your Sauce-pan very clofe, ſtew it with Fire 
per and under it. When it is enough, drain it 
well, then lay it in a Diſh, pour upon it a Ragoo 
pf Veal-Sweetbreads, Cocks-combs, Muſhrooms, 
Morils and 'Trufles, or of Cucumbers, or of Let- 
tuce : So ſerve it for the firſt Courſe. _ 

A Breaſt of Veal is dreſs'd and ſerv'd in the 
fame Manner. 


To marinate a Quarter, or a Loin of Feat. 


Having parboil'd and larded it as above, lay it 
nto 4 large deep Diſh, put to it a ſufficient Quan- 
ty of Vinegar, together with Salt, Pepper, fome 
Blices of Lemon and Onion, Bay-Leaves and whole 
ves, and let it marinate in it three or four 
ours ; then put it on a Spit, Bard it with Slices 
ff a Ham and Bards of Bacon, wrap it round 
ith Paper, and lay it down to the Fire: Put in- 
o the Dripping- Pan a Pound of Butter together 
vith the Pickle in which you marinated the Veal, 
Ind baſte it with is from Time to Time as it is 
oaſting ; when it is enough, take off the Paper 
ind Slices of Bacon, brown it well with a brisk 
ire; fo ſerve it with ſome Effence of Ham under 
5 and garniſh'd with fry'd Veal-Cutlets. 


To make a Fricaſſee of Teal. 


j 
[ 
i 


| : | ; 
Take the lean End of a Loin of Veal roaſted 
nd cold; cut it in little Slices. Put ſome Butter 


to a Sauce- pan, and ſet it over a Stove; when 
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it is melted, put in a Pinch of Flour, ſome mined 
Cives and Parſly ; keep this moving over the Fire 
a Minute or two, then put in the Veal ; ſeaſon it 
with Salt and Pepper, give it two or three Turns 
over the Stove, moiſten it with a little Broth, 
and let it boil a little; then bind it with the Volke 
of three or four Eggs beaten up in Cream with à 
little ſhred Parſly : amongſt it; keep moving it over 
the Fire till it is thicken'd, then ſerve it. Some. 
times we make the Thickening with Verjuice in. 
ſtead of Cream. 


To make VENTLIS O N-Semey. 


Oil the Veniſon, and take it up, make a feet 

I Paſte of a brown Loaf, grated ſmall, an 0- 
range-Peel minc'd very {mall, two Pounds of Sugar, 
a Pint of White Wine; ſeaſon it with Nutmep 
and Salt, and mix all together with your Hand, 
and Jap it about your Veniſon ; bake it an Hour; 
then ſerve it with a little White or Rheniſh Wine, 


boil'd up wich Spice and Sugar; and Sugar over it, 


To dreſs Veniſen à la Royale in Blood. 
Half roaſt it, then ſtew it, and make a R agoo 


to it of Cucumbers, Sweetbreads, and A 
So ſerve it garniſh'd with Petits and criſp Parlly 


To rot a Shoulder or other Foint of Veniſon 


Lard it with big Lardons, ſeaſon'd with Sal 
Pepper, N meg and pounded Cloves ; then l ay 


50 


it a marinating three or four Hours in Whit 
Wine, Verjuice, Salt, a Bunch of ſweet Herd 
ſome Slices of green Lemon, and three or fou 
Bay-Leaves. Roaſt it at a Hack Fire; white it! 

| | roafting 


{weet 
an O. 
gat, 
Itmeg 
Hand, 
Jour; 
Wine, 


ver it, 


\ 200 
ragus 
arlly 


| 
| 


roaſting, baſte it with its own Pickle ; and when 
is roaſted, lay it into its own Dripping, bind the 
Sauce with a good Cullis, and juft before you 
rye ir, put in ſome Capers, Vinegar, Verjuice, 

or Juice of Lemon, and white Pepper. 

We likewife roaſt Veniſon without marinating 

And in this Caſe we lard it with very {matl 
A ie wrap it up in Paper, and when it is 
roaſted, ſerve it with a Sauce made of ſome good 
Cullis, ſome Eſſence of a Ham, Capers, Ancho- 
ries, Salr, Pepper, and a Drop of Vinegar : Or 
elſe v Lich a {ſweet Sauce as follows. Take ſome 
Sugar, a little Salt, three or tour whole Cloves, 
{ome Cinnamon and a few Slices of green Lemon; 
boil all this in a Glaſs of Vinegar, and ſerve it 
under your Veniſon. 


To dreſs Veniſon in Ragoo. 


4 a Piece of Veniſon with large Lardons, 
alone with Salt and Pepper; toſs it up in a 
Sauce-pan with melted Bacon; then ſet it to ſtew 
1 700d Broth or boiling Water, and two Glaſſes 
of White Wine, the Whole ſeaſon'd with Salt, 


Nutme 5 a Bunch of ſweet Herbs, three or four 
Bay-Leaves, and fome Slices of Lemon. It re- 
quires þ ge „ iy three or four Hours ſtewi ng, but 


nes leſs, according as it is more or leſs ten- 

WI hen it is done enough, bind the Sauce 
| Ik good Cullis, and juſt before you wet 
ame Capers and ſqueeze in the Juice of a 
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W. 
WEAVERS 


R E an excellent Sea-fiſh, which we dreſs 
A in the ſeveral W. oo following : : 


20 fry Weavers. 


Having gutted, waſh'd and clean'd your Wea. | 
vers, ſcore them on the Sides, drudge them with 
Flower, and fry them brown in oiFd Butter; then 
dram them, and ſerve them with fry d Perch, 
for a Diſh of the firſt Courſe. 

We alſo ſerve theſe fry'd Weavers with a Ca- 
per-Sauce as follows: Having melted the Bignel 
of two Walnuts of Butter in a Sauce-pan, put in 
a Pinch of Flower and brown it; then add ſome 
Cives, Parſly and Muſhrooms minced very ſmall; 
put to it a little Fiſh-broth, ſeaſon'd with Salt 
and Pepper; then lay in your fry'd Weavers to 
ſimmer in it. When it is ſufficiently diminiſh'd, 
take up vour Weavers, lay them in a Diſh, put a 
fmall Handful of Capers into the Sauce, bind it 
with a brown C killis, or with one of Cray-fiſh, 
pour it on the Weavers and ſerve them. 

We lik:wiſe ſerve them with a Raggo of Cu- 
cumbers. To this End, peel three or four Cu- 
eumbers, cut them in two, take out the Core, 
then cut LIE in Dice, and lay them to marinats 
with Salt, Pepper, Vinegar, and a fliced Onion; 
when they have lain thus for two Hours, {queez 
them ina Napkin ; melt ſome Butter in a Sauce- 
pan, put in your Cucumbers, and brown them; 
then moiſten them with Fiſh-broth, and mak: 
: A Bt 5 them 


42 


Cu- 

Cu- 
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ion; 
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gem; 
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them immer over a ſlack Fire; when they are 
enough, takt off the Fat, bind them with a brown 
Cul is, lay the Weavers to ſimmer with the Cu- 
cumbers: 'Then diſh them up, pour the Ragoo of 
Cuc umbers upon them; ſo ſerve them. 


To broil Weavers, 


Havi ing gutted, waſh'd and dry'd them in a 
Napkin, ſcore them on the Sides: Then rub them 
er 9 melted Butter and Salt, and broil them 
over e Fire, turning them from Time to 
Time to give them a good Colour. Take the 
Hearts of a dozen Lettice, and having blanch'd 
mem in hot Water, throw them into cold; then 
£ze them one by one. Melt in a Sance-pan 
75 e Bigheſs of an Egg of Butter, put to it a Pinch 
oi Flower, and keep it always moving till it is 
brown :| Then having cut the Lettice in two, put 
them into the Sauce-pan, give them four or five 
Tn moiſten them with PFiſh-broth, ſeaſon the 
ole with Salt, Pepper, a Bunch of ſweet Herbs, 
and let it fammer over a gentle Fire. When the 
Lettice are enough ſtew'd, take off the Fat, bind 
nem vith a Cray-fiſh Cullis, and having pour'd 
this Kagoo into a Diſh, lay the broil'd Weavers 
han omely upon it, ſo ſerve them. 


A“ lk ewiſe ſerve theſe broil'd Weavers with a 
agg of Trufles or of Muſhrooms ; as alſo with 
an Ane ov y-Sauce, or with a Cullis of Cray-fiſh, 

hich i fee | in their reſpective Places. 


To 
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To dreſs Weavers with Oyſters. 


Having gutted and prepar'd your Weavers, 


place them in a Sauce-pan of a convenient Size, 
and ſeaſon them with Salt, Pepper, Spices, a Cou- 


ple of Onions, a Bay-Leaf, a little Parſly, and | 
put to them a Pint of 


Slice or two of Lemon : 
White Wine, with a little Fiſh-broth and Butter. 


Melt a Piece of Butter in another SAUCEC-Pan, and | 


make a Brown with a little Flower ; pour into this 


the Liquor from your Weavers, and when it has | 
Juſt boil'd, pour it all back again upon them | 


and ſtew them in it. When they are enough, 
drain them well, and having laid them in a Diſh, 
pour upon them a Ragoo of Oyſters, which you 
muſt have ready for that Purpoſe according to the 
Receipt, p. 143. and ſerve them. 

Me likewiſe ſerve them with a Ragoo of Milts, 
for which ſcc the Receipt, p. 238. 


To make a Fricaſſee of Weavers. 


Having prepar'd your Weavers, cut them in 


Pieces; and naving melted in a Sauce-pan a Piece 
of freſh Butter, put them in it with ſome Muſſ- 
rooms and Trufles, ſeaſon'd with Salt, Pepper, 
and a Bunch of ſweet Herbs. Toſs up all this to- 
gether over a brisk Fire, put in a Pinch of Flower, 
taking care that it do not ſtick to the Sauce-pan; 
moiſten the Whole with a little Fiſh-broth and 
White Wine, that you have 
let it ſtew over a gentle Fire. 
ſtewing, prepare a Thickening with the Volks d 
three or four Eggs beaten up in Verjuice wo & 

ittke 


11 — bed — 


made boil before, and 
When it is thus 
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irrle minced Parſly: The Fricaſſee being boil'd 
away as it ought to be, put in the Thickening, 
keep moying it over the Stove, taking care that 
: do not curdle. Then diſh it up, and lerye . 


To farce Weavers. 


Hav ing gutted, waſn'd and dry'd them, make a 
Farce 2s follows: Bone a Weaver, lay the Fleſh 
on a Table, together with ſome Muſhrooms, a lit- 
de minced Parſly and Cives, ſeaſon'd with Salt, 
Pepper, and a little Nutmeg; mince all this to- 


rether, put to it a Piece of freſh Butter, the 


Yolks of two raw Eggs, the Crum of a French 
Roll ſoak 'd in Cream, and pound it all together in 
Mortar: Then take out your Farce upon a Plate, 

ce your Weavers with it by the Gills, and place 
dem in a Sauce-pan. Take a Carp, ſcale it, gut 
id cut it in Pieces: Set over a Stove a Piece 

of ig in a Sauce-pan, peel halt a dozen O- 
3 and cut them in Slices: The Butter being 
pu them into the Sauce-pan, with a Ca- 

„et and) a Parſnip cut likewiſe in Slices, and ſtir 
m ab out with a Spoon. When they are half 
town, put in fome Flower, and continue to 
| den. keeping them always moving. When 
hey ire full brown, put in the Pieces of Carp, 
give it two cr three Turns over the Stove, moi- 
den it with thin Peaſe-Soop, to which add a 


— * 
3 


Pit of White Wine; feaſon the Whole with Salt, 
-cpper,) ſweet Herbs and Spices, Parſly, Cives, 
and {ome fliced Muſhrooms: Stew all this toge- 
ther ind when it is enough, ſtrain it through a 
die {queezing the Fiſh with a wooden Ladle. 
5 - 


me of this Liquor, pour it on the farced 
er that are in the Sauce- pan, and ſer the 
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to ſtew. in it. When they are enough, drain | 
them well, and having laid them in a Diſh, 
pour over them a Ragoo of Muſhrooms, or of 
green Trufles, or any other that you think con. 
venient. 


o bake ll eavers. 


Having farced them in the Manner directed in 


the laſt Receipt, fcore them on the Sides: Then 


garniſh with Butter the Bottom of a Paſty-pan, | 
lay in a Seaſoning of Salt, Pepper, Nutmeg, a 
very little ſweet Herbs, ſome whole Cives, and 
a little minced Parſly: Lay in the Weavers upon 
this, and ftrew over them ſome Salt, Pepper, 
grated Nutmeg and fhred Parſly ; pour in half 3 
Pint of Champaign Wine, ſprinkle them over with | 
melted Butter, drudge them with very {mal 
Crums of Bread, and ſet them to bake in an 
Oven. When they are all wel] baked and brown, 
take off the Fat, pour on thera a little Cray-fiſt 
Cullis, or an Anchovy-Sauce, and ſerve them. | 
We likewiſe ſerve them with all Sorts of Ra. 
goos; that is to fay, we pour a Ragoo into 4 
Diſh, and lay the baked Weavers upon it. 


To roaſt Weavers. 


Lard them with Bits of Eels and Anchovie; 
thruſt a Skewer through each Weaver, and tit 
them to the Spit: Put into the Dripping-pan, 
which muſt be very clean, a little Vinegar, 4 
Quarter of a Pint of Fiſh-broth, ſome whole 
Cives, ſome Onions, cut in Slices, ſome Slices d 
Lemon, together with Salt and Pepper; 1 
down your Weavers, and baſte them 0 thi 
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Pickle while they are roaſting. Mean while make 


\ haſh'd Sauce as follows: Mince one raw Trufle 


7 a Couple of Muſhrooms, a little Parſly and 


Cives,, all upon a Plate by themſelves: - Melt a 
lircle Bit of Butter in a SAUCE-Panz to which put a 
P; inch pf Flower and brown it ; then put to it firſt 

- Cives, then the Parſly, and next the Trufle 
3 Muſhrooms; give all this together three or 


41 


fur Turns over the Stove, moiſten it with a little 


Fiſh-byo th, ſeaſon'd with Pepper and Salt, and 
make it immer over a ſlack Fire: When it is 
waſted away as it ought, put in an Anchovy and 
{OMe 5 and bind it with a good Cullis. 
Then 1 having taken up the Weavers and laid them 
n a Diſh, pour this Sauce upon them, and ſerve 
them. 

Or elſe you may lard them with Bacon, and 
Halt them as above, baſting them with the follow= 
ing Pickle: Put into the Dripping-pan a little 
Vincoar, with a little Eſſence of a Weſtphalia 
Ham ſome Pepper, a little Salt, ſome Onions 
cut in Slices, Tome whole Cives, ſome fliced Le- 
mon and a Piece of Butter; while the Weavers 
are roaſting, baſte them with this Pickle ; and 
en | you have diſh'd them up, pour on them an 
ET-rte of a Ham, and lerve them. 


% Heavers with a Ragoo of a Weſtphalia- 
| Ham. 


Haying gutted, waſh'd and dry'd rhe Weavers, 
ſeaſon them with Salt, 
tc fweer Herbs, and an Onion; then lay them 
mn: 5 of a Size juſt 'to hold them: 
Tabea Pound and a half of a Filler of Veal, cut 
It in blices and lay it on the Bottom of a Sauce- 
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pan, and ſet it to ſweat over a Stove; when i 
begins to ſtick as when you make Veal-Grayy, 
put to it a little melted Bacon, and a Spoonful of 
Flower, ſtir it about with a Spoon over a Stoye. 
and when it is brown moiſten it with Broth and 
Gravy, of each an equal Quantity : Ser over the 
Fire a Pint of Champaign or White Wine, and 
make it boil, then pour it into the Sauce-pan to 
your Weavers, as likewiſe the Veal-Gravy, and 
keep them ſimmering in it over a flack Fire 
Mean while make a Ragoo as follows. Cut ſome 
Slices of a H/e/tphalin-Ham, and bear them; then 
cut them in very {mall Slices and lay them into ; 
Sauce-pan, cover it and ſet it over a Stove: 
when they begin to ſtick to the Bottom of 
the Sauce-pan, moiſten them with Gravy, put 
to them ſome {mal} Muſhrooms, and make them 
ſimmer over a ſlack Fire: When the Gravy is 
pretty well waſted away, bind your Ragoo with 
a Cullis of Veal and Ham, and ſet it over 
live Embers. When the Weavers are enough 
done, take them otit of their Liquor and drain 
them, chen lay them in a Diſh, garniſh them 
with your Slices of Ham, pour the Liquor of 
the Ragoo upon them, and ſerve them for the 


firſt Courſe. 
To ARE 2 W E. 8 1 P H A ; © [ A * H A NM. 


AK E a Peck of Bay- Salt, four Ounces oi 
Salt-Petre, and fix Ounces of brown Sugar; 

put as much Water to it as will bear Eggs, and 
then put in your Hams, ſo as the Liquor may 
be about an Inch thick over them. Let them lie 
in this Pickle three Weeks, then take them out 
5 and 
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and ary them with a Cloth, and hang them up in 


a Chimney ten Days. T his Pickle will laſt a 


Quarh ter of a Year. 


7) dreſs WOODCOCKS for the firſt Corſe 


(1 IT your Woodcocks in four Pieces, and 
$ {ive the Entrails to make a Thickening for 
the Sauce. Then put the Quarters of the Wood- 
cocks into a Sauce-pan, with ſome ſliced Truffles, 
{ome Veal Sweetbreads, and ſome Muſhrooms : 
Toſs up all this together with melted Bacon, and 
moiſten it with good Beet-Gravy: Seaſon the 
Whole with Salt, white Pepper and Cives, and 
put td it a Couple of Glaſſes of Wine. Boil it 
Well together, and when it is enough, mix 

mongſt the Sauce the Entrails you ſaved, to 
thicken it: Or elſe you may for that Purpoſe 
make \uſe of a Cullis of Woodcocks, or ſome 
er a Cullis; but remember firſt to take off 
the Fat very clean. You may beſides, add to it 
one 8900 of the Eſſence of a Ham. So lay 
aur Woodcocks in a Diſh, pour the Ragoo upon 
them, ſqueeze in the Juice of an Orange, and 
YC them as above. 


4 
11 
* 


J make à Salmi of Hoodcocks. 


wifkn your Woodcocks are half roaſted, cut 
dem in Pieces, and put them into a Sauce-pan 
arne Quantity of Wine proportionable to that 
YOu Woodcocks: Put to them fome minced 
Ti! and Muſhrooms, a little Anchovy and 
{ome 
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ſome Capers, and ſtew the Whole together, but 
without boiling ; before you ſerve, take off the 
Fat; bind the Sauce with ſome good Culli, MW 
ſqueeze in the Juice of an Orange and ſerie 
them. | | 
; Note, We make a Surtout of Woodcocks in the 
ſame Manner we do one of Pigeons, which ſes 
in Letter P. p. 191. See likewiſe the Receipt for 
making a N oodcocł-Pie, p. 165. 
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Chocolate. To male a Chocolate Tart, 296 
Cinnamon. To make a Cinuamon-Tart,-296 
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Cocks-combs. To make a Ragoo of them, 232 
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Cowſlips. To make a Cowſlip Tart, 296 
Cray-fiſn. To make 4 Biſque of Cray-fiſh, 29. 4 
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artrid 189, To dreſs Partridges with ſweet Herbs, 43 

brig nchovies, 54. With Olives, 80. 

make 7 | Culis of Partridges, 66. A Marinade f 
Fer, 183. A Partridge- Pie, 165. : 

4g o make a Pupton of Perches, 122 
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Ps Fa, (onrs with feet Herbs, 43 

ee Jo make a Biſque of Pigeons, 261. A Cut. 


27 


R400 1 


" Baru 
70 a 1 


23322 


er, 


| req 7. gens with ſweet Herbs, 43T- To arefs 
Wen \\la Saingaraz, 226. 
. Pike 


loril. Several Ways of drefſmg them, 133. To make 


_— ©. bo 1 
. "Nw 3 us 1 
r Oo 


75 Tf Pigeons, 67. A Pigeon-Pie, 165, 167y.. To 


32 CC ͤ 2 


_ . 5 : * A 
— — _— % JETS —— 1 — N 
: 4 4 7 — 2 „ CY \ N * * = 
* 5 2 * * . n —— — . if of 2 
5 — — 4 F — — * 8 
- " peel ＋ — r — F 2 * 8 
3 c E — 
32 0 . —— — 6 y n 2 r e 24-E — WA = , —— — 
= . 2 Of : q 
— i A * » * A » » N JH * W « 
—— — - __ I lea — * * 2 = 4 5 
4 <i> 1 ane 5 2 * 2 a 1 2 * * * * 5 5 . ” 7 
e R — Fe ito * 2 Lo . be — — hg — 1 —— — ia 5 
— 2 — —— vel nw. co i — hog 1 
OY 4 4 pe oo ne — — — 88 2 e IN - 7 * n 
— 8 * . A — — 
os — PURE — AC 3 2 . 1 9 
6, c . ** * — * 3 * N * - , 
Fee 8 * . : > : . 
2 ve I — — — — — — 2 
park I "I 2 P'S 2 2 N 1 
9 e TOY : ld S 9 me : N nd 
8 A 4 Boy, Ws 8 
Au an — ING 4 : 94 : 
7 


—— 


a — — be _ * 3 — $a . : 
—— — ng - , e p * a 5 
> <P — 2 * os — 1 
war” ogy — —_ - 
— — — 2 5 2 2 a 
— wat — * 0 F * — x — 


PP 


— Ch RD 4 N r 8 
2 12 — - » _—  — 
22 ———— —-— = * — = - pe 017 19904 my tg no arte —— —— 6 N 
jay — r rr 
— 5 — — — 
2 — —— — — * - by 
* ” * — my __ - — - - — 0 5 5 
q a SIN. — — 4 
ener * 9 — f - 
DET” 4 . IE SEA 
Fe = , — — ny my , 4 a — * 1 _ —_ _ — > m 
* „o A, «x; w — he <> — 4 —— P's. 
r — — — 
_ — LT . — . : 
8 2 8 . 5 — K 61 F — el 48 <> \ 
— bn WOT” 2 r — xs an" wet - — *. * < 
2 N . a 
* 1 
——— — - * 0 = * — y Fo * 


bs A — 


ns — 


Plum- cake. How to bake ane, 38 


Sheeps Rumps. Several ways of are ſſing then, 140 ö 


Pike. To make 4a Ragoo of Pikes Livers, 229, 
dre ſs a large Pike, 182. To make a Pike-Pie, 1 
Pippin. To make a Pippin-Fraiſe, 5. To few 5 


pins, 4 


Pullet. To make a Biſque of a Pullet, 20. A p 
Surprixe, 48. A-Pullet-Pie 169. To gif 
©  Pullet with Anchouies, 54. 80. With Olives, i) 
Muſprooms, 216 8 
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Quail. Jo make 4 Biſque of Quails, 28. A K 
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Salmon. To make 4 Salmom-Pie; 160. To d St 
mon the Putch Way, 193. The Engliſh II, 2 

Salr-fiſh. To make a Salt-Fiſh Pie, 162 

Sauce. To make a haſbd Sauce, 17, 103. An Oni 
Sauce, 257. Anchovy-Seute,. 2547. Caper-Sail 

257. A white Sauce, 15, 142. A green $0 
82, 258. A brown Sauce, 32. A [week Sail 
98, 250. A Carp- Sauce, 150 

veed-Cake, How to make one, 38 


UL. „ | 
Sole. To dreſs Soles the Dutch Way, 105. To Ml 
& Sole-Pie, 192 


Sorrel. To make a Ragbo of it, 235 | 
Sweetbreads. To make Ragoos of Veal er Lani 


WWEeſprends, 27, 42, 49, 231 


J. Taf 


ew 


291 


4 
, 2 
2 On; ir 
r- 


#/4 iS 
1 Sa A 


N 140 


To mal 


Lan 


: Tag 


15 are not placed Alphabetically. 
F. 

Wart, To make a Cream-Tart, 62. 
Jari, 125 7 | 

Meal. To dreſs Teals with Olives, 80, 215 

Tench. To farce Tenches, 196 

Toaſts. To make Cream -Toafts, 60. Spinage- 
Toaſts, 292 

Tongues. Several Ways of dreſſing Neats or Calves 
Tongues, 249 25 

Trotters. Several Hays of dreſſing Sheeps-Trotters, 
5 | 

Trout. 77 faree _Trouts, 196. To make a Troute 
Pie, 175 5 

Trufles. Several Ways of making Ragoos of them, 238 

Turbot. To make a Turbot-Pie, 173 

Turkey, To make a Pit of young Turkeys, 169, To 
dreſs « Turkey with Oyſters, 214 | 


V. 


Veal. 70% dreſs a Fillet of Veal with Aucbovies, 54 
To make a Pie of a Fillet of Veal, 112. To dreſs 
a Breaſt of Veal in Ragoo, 30%. To make a Marie 
wade of Veal, 123. Several Hays of dreſſing Leal. 

"lets, 12, 73, 4. Several Ways of dreſſing a 
CH Liver, 119, 120, 121. To make a Patty of 
Calves| Brains, 164 | 

Veniſon. Jo make Civet of Veniſon, 55 e 
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Whiting, 70 areſs Whitings the Dutch Fay, 104 

Woodcock. To make a Moodcocł-Pie, 165. To dreſs 
Woodrocks with farced Olives, 215 

Nood-Pigcon. To dreſs them with farced Olives, 28S 
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CGoronation-Dinner Page 
The Queen's Dinner, Feb, 6, 1704. 10 
The ſame, 1105. Tab. 22. * 
The King's Dinner at the Lord Ranelagh's,) * 
May 20, 1700. 5 zt 
The fecond Courſe © 
The Ladies Table at an Inſtalment at I indſor 4 
The Duke of New Ca; dees Feaſt at V. zudſor 8 n 
The Lady Arran's Daughter s Wedding-Su 
A Dinner at Mr. Hill's at Teddington © 8 
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| Iſtory of England, | faithfully extracted from | 
authentick Records, approved Manuſcripts, 
ind che moſt celebrated Hiſtories of this Kingdom; 


with the Effigies of all the Kings and Queens. 


ve la 2 Vol. 870, Price 12 4. 
2 Memoirs of the Life and Adyentures of Signor 
„) ell, late of the Hague, giving a particular AC- 
„count of his Birth, Education, Slayery, Mona- 
tick State, Impriſonment in the Inquiſition at Rome, 
„r and che different Figures he has ſince made, as well 
in [taly, as in England, France and Holland. The 
«Ml Whole being a Series of the moſt diverting-tiio. 
1 ry, and ſurprizing Event ever yet made Publick. 
The Third Edition. Corrected and adorned wir 
Curious Copper- Cutts. Price 5 IT 
Alſo the Second Volume, being a Continuation 
of his Life to his Death: Adorn'd alſo wit 
N 29 Curious Copper-Cutts, Price 3 5 64, ; 
> 21608 Proxic Almæ Curie Cancellarie : In two Vol: Bein 
5 Collection of Precedents by Bill and Anſwer, Plea 
7 2170 2nd Demurrer, in Cauſes of the greateſt Moment 


eeberein Equity hath been allowed) which have been 
240 commenced in the High Court of Chancery, formore 
than zo Years laſt paſt. With Appeals (in ſeveral 


Pariiament and the Proceedings thereupon. Alſo a 
Compleat Collection of all the Writs and Procels 
concerning the ſame. Together with a Prehmina- 
ry Diſcourſe, by Way of Rules, Succinaly and 
Methodically drawn up; containing the Practice 
of the laid Court, in every particular Branch of the _ 
equitable Part thereof. The Fourth Edition, with 
eat Additions and Corrections throughout. By a 
ale Mater in Changery. eee 
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of remarkable Incidents, which happened to 
of the firſt Quality in France, written in 
for the Entertainment of the King, by Mag 


- Apparitions, che Whether, Female Diſguilewl 
Art of Modern Converſation, the Uſe of Spe 
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Swan; without Temple- Bar. 
1. ECRET Hiſtories, Novels and Poems, with ; 


10 by Mrs. Eliz. Haywood, The Second E 
in two neat Pocket Volumes. Price to; M8 


4. Ls Belle Afſemb!6+; being à Curious Coli 
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Gomer. Now firſt tranſlated into Engliſh, Pri 
3. Mary Stuart Queen of Scots; being the 
Hiſtory of her Life, and the real Cauſes of 4 
Misfortunes, containing a Relation of many 
ticular Tranſactions in her Reign, never u 
liſhed in any Collection. Beautifully Prinz 
800. Price 35. 6 d. e Þ N 
4. The Trae Secret Hiſtory, of the Lives & RY 
of all the Kings and Queens of England} i 
William the Conqueror, to the End of the 
of the late Queen Anne; collected (chiefly }Þ ali 
Original Manuſcripts, and the moſt Valuable 
vate Memoirs, and auchentick Hiſtorians, * 
Perſon of Honour. In 2 Vol. 84. Price $5 
5- A Grammar of the Engliſh Tongue, with 
Art of Logick, Rhetorick, Poetry, &c. ll 
ted with uſeful Notes, giving the Ground 
Reaſons of Grammar in General. The Whole 
king a Compleat Syſtem of an Eng/iſh Educ 
By Sir Richard Slate, Price 3s. | "= 
6. The Humouriſt; being an Eſſay upon ſeveral 
jects, wiz. News- Writers, Enthuſiaſm, the Sal 
Country Entercainments, Love, the Hiſtory oF 


Manage, Ambition and Pride, Idleneſs, Fiche 


Human Nature, Prejudice, Witchcraft, Ghee 


the Puniſhmene of ſtay ing at Home on Sund 
Criticiſm, Art of Begging, Anger, Avarice, Ul 
Grief, Keeping the 10 Commandments, & ll 
Dedication to the Man in che Moon. The 


